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PREFACE. 


HE Arts of Colas; Paſtry, and Confec- 

tionary, are, like other arts, gradually ad- 
vancing towards perfection. Taste, and Fancy, 
are peculiarly requiſite 1 in theſe, and much de- 
pends upon them. It is, therefore, with a view 
to the improvement of boih, that the Author 
of the preſent work, whoſe abilities and expe- 
rience are well known, offers it to the public, 
Indeed the rapid and extenſive ſale of the two 
firſt large impreffions is a convineing proof of 
the utility of it, and has induced her to print 
this Third edition, which is not only an im- 
provement on the laſt, but 1s alſo enriched-with 
ſeveral new, elegant, and uſeful receipts, that 
have occurred ſince it was publiſhed, and to 
which is now added, The Art of Carving. 


The generality of books of this kind, whe. 
ther owing to the oſtentation, hurry, or buſt le, 
of the perſons who compiled them. or to the 
ignorance and inattention of thoſe to whom 
the execution has been committed, are fraught 
with ſo many extravagant ang uſeleſs receipts, 
and ſuch as might have proved uleful, being 
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=; written with ſo little accuracy and attention to 
ethod, that it is not at all to be wondered, 
why they ſhould be found ſo deficient, perplex- 
ing, and unintelligible ; at the ſame time, the 


Authordoes candidly acknowledge, that ſhe has 
derived much benefit and inſtruction from 
ſome valuable books on the ſabject, both an- 
eient and modern. 


Thbeſe receipts were originally intended for 


the Author's own private uſe; but at the requeſt᷑ 
and ſolicitation of her Scholars, and ſeveral re- 
ſpectable Friends, ſhe was induced to publiſſi 


them; and if they can in any degree contribute 
to the improvement of the young, or as a help 


and remembrancer to thoſe of riper years and 
experience, ſhe will think her labour amply 
rewarded. | 


In ſhort, ſhe has ſtudiouſly endeavoured to 
render the whole univerſally uſeful, to reconcile 
Simplicity with Elegance, and Variety with £c0- 


nomy, 
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5 CHAP, Il. = 


GENERAL RULES FOR ROASTING, BOILING, AND BROIL# 
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Roaſted pig ib 
Haunch of veniſon 262 
FISH. 

0 
Turbot »« „ 
S „ 
— ib 
BILLS or FARE, 
Containing Dinner 
Diſhes, from Five 5 
to Nineteen 263 
Supper Dithes 267 
Articles in ſeaſon 
throughout the dif- 
ferent months of _ 
whe year” ne 


THE 


PRACTICE 


COOKERY, YT. PASTRY, AND CON: 
F FECTIONARY, 


— — 


PART I. Or any 


A 


E c HAP. I. 
19 0 en, or Directions for r Pro- 
FE: Vj ſions. 
Be Beef. X beef, if young, will have a fine, 


ſmooth, open grain, of a pleaſing 
carnation red, and very tender; the fat rather 
white than yellow, and the ſuet 'white.---The 


grain of cow beef is cloſer, and the fat whiter i 


but the lean not fo bright a red as the other, 
The grain of bull-beef is ſtill clofer, the fat 
hard and ſkinny, the lean of a deep red, and 
of a ſtronger ſmell than either cow or ox-beef, 15 
Mutton---If you ſqueeze young mutton with. 
the fingers, it will feel very tender; but it old, 


it will feel hard, continue wrinkled; and the | 


fat fibrous and clammy. The grain of rams 
mutton is cloſe, the fleſh of a deep red, and the 


fat ſpongy. The fleſh of ewe-mutton is Sees 3 
than the wedder, and the grain cloſer. Short , i 


thanked 4 1s the beſt. 
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Tab. A lamb's head is ; good if the eyes 
are bright and plump; but if they are ſunk 


and wrinkled, it is ſtale. If the vein in the neck 
of the fore-quarter appears of a fine blue, it is 


freſh ; but if green or yellow, it it ſtale. If 
in the hind quarter there is a faint diſagree- 
able ſmell near the kidney, or if the knuckle 


be limber, it is not good. 


V-al---The fleſh of cow-calf is whiter than. 
that of bull, but the fleſn is not ſo firm; the 
fillet of the former is generally preferred, on 
account of the udder; if the head is freſn, the 
eyes will be plump; if ſtale, they will be funk 
and wrinkled. If the vein in the ſhoulder is 


not of a bright red, the meat is not freſh; and 
if there are any green or yellow ſpots in it, it 


is bad. A good neck and breaſt will be white 
and dry; but if they are clammy, and look green 
or yellow at the upper end, they are ſtale. The 
kidney is apt ſooneſt to taint in the loin, and 
if ſtale, it will be ſoft and ſlimy. A leg is good, 


fit be firm and white; but bad, if limber, and 
> + 'the fleſh abby, with green or yellow Ipotss---*:- 
3 Fork. -Meaſley pork is dangerous to eat. 


It is known by the fat being full of little 


3 kernels. If it is young, the lean will break 
on being; pinched, the ſkin will dent, by nip- _ 
ping it with the fingers; and the fat, like ard, 


will be ſoft and pulpy. If the ad. is thick, 1 


=_ rough, and cannot be nipped with the fingers, 
Fit i old. If the fleſh is cool and ſmooth it-is | 
EF Freſh, but if clammy it is tainted ; and the 

e part will e be the worſt. 


Hams. © 


1 


. R r IS. ca 22 w 
t 


| Cit Malm. 
Hans. Thoſe are the beſt which have the 
fhorteſt ſhank. If you put a knife under the 
bone of a ham, and it come out clean, and 
ſmell well, it is good; but if it be daubed and 
ſmeared, or has a diſagreeable ſmell, it is not 


good. 


Bacon. -f it is good, the fat will feel oily, 
look white, the lean will be of a good colour, 
and ſtick cloſe to the bone; but it is not good, 
or will be ſoon ruſty, if there is any ſtreaks in 


the lean. The rhind of young bacon is always 


thin, but thick if old. ER 
__ 6rawn.---The rhind of old brawn is thick _ 
and hard; the young is moderate. The rhind 
and fat of barrow and ſow brawn are very tender. 


Veniſon.— The fat of veniſon muſt determine 


your choice of it. If the fat is thick, bright 


and clear, the clefts ſmooth and cloſe, it is 


young ; but if the clefts are wide and rough, 
it is old. Veniſon will firſt change at the 
haunches and ſhoulders. You will judge of 
its newneſs or ſtaleneſs, by its ſweet or rank 
ſmell: If tainted, it will look greeniſh, or in- 


clining to black. 
Turkies.---If a cock-turkey is young, it will 


have a ſmooth black-leg, with a ſhort ſpur ; the 
eyes full and bright, and the feet limber and 
moiſt; but obſerve, that the ſpurs are not ſcra- 
 W ped to deceive you. When a turkey is ſtale, - 
the feet are dry and the eyes ſunk. The ſame” 
rule will determine, whether a hen-turkey is 
WE freſh or ſtale, young or old; with this differ- 
ence, that K ſhe is old, the legs will be rough 


A 2 and 
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and red; if with egg, the vent will be ſoft and 
open; but if not, the vent will be har. 
Cocks and Hens.---The ſpurs of a young cock 
are ſhort ; but the ſame precaution is neceffary 
here as was obſerved in that of the turkey. 
Their vents will be open, if ſtale; but. cloſe 
and hard, if freſh. Hens are always beſt when 
ö full of eggs, and juſt belore they begin to lay. 
1 The comb of a good capon is pale, its breaſt 
fat, its belly thick, and its rump large. 
7 Geeſe.---A yellow bill and feet, with few 
\ hairs upon them, are the marks of a young 
gooſe ; but theſe are red when old. The feet 
will be limber, if freſh ; but ſtiff and dry, if 
old. Green geeſe are in ſeaſon from May to 
June, till they are three months old. A ſtub- 
ble gooſe is good till it be five or ſix months 
old, and ſhould be picked dry. The ſame 
rules will hold for wild geeſe, with een to 
their being young or old. | 
Duc ti. The legs of a new killed duck are 
er; : and if fat, its belly will be hard and 
1 thick. The feet of a- ſtale duck are dry and 
ſtiff. Thoſe of a tame one are of a duſky yel- 
low, and thick. The feet of a wild duck are 
ſmaller than a tame one, and are of a recen | 
_ colour. 1 
Pheaſants.---Theſe beautiful vinds's are of the i 
Engliſh cock and hen kind, and of a fine fla-; 
vour. The cock has ſpurs, and the hen is moſt: | 
valued when with egg. The ſpurs of a young 
cock. pheaſant are round; but if old they are 
long and ſharp. If the vent of the hen be 
IN | open 


\ 


and green, they are ſtale. 
will be large and red. 
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ope and green, ſhe ĩs ſtale; if ſhe is with eggs 
it will be ſoft. 

Woodcocks.---A woodcock is a bird of paſ. 
fage, and is found with us only in the winter. 
They are beſt a fortnight or three weeks after 
their firſt appearance, when they have reſted 


after their long flight over the ocean. If fat, 
they will be firm and thick, and a vein of fat 
will run by the fide of the breaſt ; a lean one 
will feel thin in the vent. If newly killed, its 
feet will be limber, and the head and throat 


clean; but the reverſe if ſtale. 


| Partridees. Autumn is the ſeaſon for par- 
tridges ; if young, the legs will be yellowiſh, 

and the bill of a dark colour. If old, the bill 
white and the legs blue. If freſh, the vent 
will be firm; but if ſtale, it will 01 greens 


iſh, and the {kin will peel when rubbed with 


the finger. 


Buſtards.---The ſame rules given for the 


| clic of the. turkey will hold with reſpe& to 


this bird. | 
Pigeons..---Theſe birds are full and fat at 
the vent, and limber-footed when new; but if 
the toes are harſh, and the vent bales fb. 
If old, thai fon egs 

The tame pigeon. is 

preferable to the wild, and is larger in the bo- 
dy, fat and tender; but the wild pigeon is 
not ſo. Wood-pigeons are larger than wild 


| ones, but like them in other reſpects. The' _ = 
| fame rules will hold in the choice of the plo- 1 


ver, field- fare, thruſn, lark, blackbird, &. 
| 42 |  Hares, 2 
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* Hares.---Both the age and freſhneſs of a hare 
axe to be attended to in the choice of it. When 
old the.claws are blunt and rugged, the ears 
dry and tough, and the cleft wide and large; 
but if the claws are ſmooth and ſharp, the 
ears tear eaſily, and the cleft in the lip much. 
ſpread, it is young. The body will be ſtiff, 
and the fleſh pale, if newly killed; but if the 
fleſh is turning black, and the body limber, it 
is ſtale ; though hares are not always conſider- 
5 as worſe for being Kept till they ſmell a 
A 
Rabbits. -The 1 of an a rabbit are 
rough and long, and grey hairs are inter mix- 
ed with the wool ; but if young, the wool and 
claws are Roooth,. If ſtale, it will be limber, 
the fleſh blueiſh, and have a kind of ſlime up- 
on it; but if freſh, it will be ſtiff, and the fleſh 


kite and dry. 5 


F;f.---The general rule for knowing whe- 
ther fiſh are freſh or ſtale, is by obſerving the 
colour of their gills, which ſhould be of a live- 
ly red; whether they be hard or eaſily opened, 
me ſtanding out or ſinking in of their eyes, 


heir fins ſtiff or limber, or by ſmelling at the 


gills, Fiſh taken in running water are alw 275 
better than thoſe from ponds. 
Tur bot. If a turbot is good, it will be thick, 
and plump, and the belly of a yellowiſh white; 
1 bad if thin and blueiſh, It is in ſeaſon the 
greater. part of the ſummer, and is generally 
Mughe i in.the German and. Britiſh Oceans. 
n are tack and The 
: tne 


5 


nag 
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the belly of a fine cream colour ; but they are 


| not good, if flabby, or incline to a blueiſh white. 
| Midſummer is their principal ſeaſon. 


be ſtiff, and pull up with a ſpring ; but it ſtale, 


it will be flabby, and have no ſpring in it, If 
newly taken, the claws will have a quick and 
ſtrong motion upon ſqueezing the eyes ; the 


| heavieſt are eſteemed the beſt. The cock-lob- 
ſter is narrow in the back part of the tail, and 


has no ſpawn under it. The two uppermoſt 
fins within the tail, are ſtiff and hard; but thoſe 


of the hen are ſoft, and the tail broader. The 
male, though generally ſmaller than the fe- 


male, has the higheſt flavour, the fleſh firmer, 
and the body of a redder colour, when boiled. 
Sturgeon.— The fleſh of a good ſturgeon is 


white, with a few blue veins, the grain even, 


the ſkin tender, good coloured and ſoft, the 
veins and griſtles blue; when theſe are brown 
or yellow, the ſkin harſh, tough and dry, the 
fiſh is bad. It has a pleaſant ſmell when good, 


but a difagreeable one when bad. It ſhonld* 


alſo cut firm without crumbling. The females 
are as full of roe as our carp, which is taken 
out and ſpread upon: a table, beat flat, and: 
ſprinkled with ſalt; then dried in the air and 
ſun, and afterwards in ovens. It ſhould be of 
a reddiſh brown colour, and very dry. This 
is called Caviare, and is eaten with oil and vi- 
negar. | | 1 ihe 
Cod.---A good cod ſhould be thick at the 
neck, the fleſh white and firm, of a bright clear 


4 


n beg. I. 
colour, and the gills red. When flabby, i it is 
not good. * 
Slate. This fiſh ſhould be very white 1 
thick. When too freſh, it eats tough” and if 
ſtale, it has a diſagreeable ſmell. 

Herring. he gills of a good freſh being 
are of a fine red, its eyes full, and the whole 
fiſh ſtiff and very bright; but if the gills are of 
a faint colour, and the fin limber and wrink- 
led, it is bad. Pickled herrings, i good, are 
fat, fleſhy, and white. Good red hehrings are 


BE large, firm, and dry, full of roe or melt, and 


the outſide a fine yellow. 
Trout. All the kinds of geil onter fiſh are 

: ants but the beſt are thoſe that are red 
and yellow. The female is moſt in eſteem, 
and is known by having a ſmaller head, and 
deeper body than the male. They are in high 


= feaſon the latter end of May; and their freſh- 


neſs may be known yy the rules e ob· 
ſerved as to other fiſh. | 
Tench.— This is alſo a Fe er fiſh, and 
is in ſeaſon in July, Avguſt, and September. 
It ſhould be drefted alive, but if dead, examine 
the gills, which when freſh are red and hard to 
open, the eyes bright, and the body firm and 
ſtiff. Some are covered with a flimy matter, 
| which if clear and bright, is a good ſign. 
Salnion. H he fleſh of falmon, when new, is 
of a fine red, and particularly ſo at the' gills; 
the ſcales bright, and the fiſh very ſtiff. 1 he 
ſpring i is the beſt ſeaſon for this fill 
e 2 I . 7212 5 are of a ie ſil- 
5 Ver 
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ver hue, very firm, and have an agreeable 


ſmell, reſembling that of a cucumber. 

„0 ---Should be dreſſed alive; and are al- 
ways in ſeaſon, except during the hot n 
months. 

Flounders,---This fiſh is found in the fea as 
well as in rivers, and ſhould be drefled alive. 
They are in ſeaſon from January to March, 
and from July to September. When freſh 


they are ſtiff, their eyes bright and full, and 


their bodies thick. | 
Oyſters.---They are kiownl to be alive and 


vigorous when they cloſe faſt upon the knife, 


and let go as ſoon as they are wounded in the 


body; are beſt when large and white, and are 


in ſeaſon from September to April. 
Prawns and Sbrimps. When in perfection 


they have an excellent ſmell; are firm and ſtiff, 


and their tails turn ſtifly inwards. Their co- 


lour is bright, when freſn; but when ſtale, | 


their tails grow limber, the brightneſs of their 


colour goes off, and they become pale and 


clammy. 


Bulter. In buying freſh butter; truſt to your "4 
taſte, not to ſmell. In chuſing falt butter, truſt _ 
rather to your ſmell than taſte. If it is in a 


caſk, have it unhooped, and thruſt in your 


| knife between the ſtaves, into the middle of 
it; for the top of the caſk is ſometimes better 
than the middle, owing to artful package. 
Cheeſe.---Obſerve the coat of cheeſe before 


you purchaſe 1 it; for if it is old, with a rough 


and ragged coat, or dry at top, you may ex- 
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pect to find worms or mites in 5 15 | mei? 
ſpongy, or full of holes, i it is maggoty. When- 
ever you perceive any periſhed places on the 

= outſide, be ſure to probe to the bottom of themg 
for though the hole in the coat be fivall, the 
£ Petits part within may be conſiderable: 
Lg. To judge properly of an egg, put 

the greater end to your tongue, and if it feel 
warm, it is new; but if cold, it is ſtale: or hold 

it up before the ſun or 3 candle. and if the 

olk appears round, and the white clear and 
fair, it is good; but it the yolk i is broken, and 
the white cloudy, i it is bad. The beſt way to 

en 68s i is to Our: them 3 in falt, 
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| General Rules for Roaſting, Boiling, Ge. 


Bet \ UIT the fire to the piece you 
Roaſting. To 8 intend to roaſt, and let cht be 


clear and briſk. Do not ſalt meat till it is put 
to the fire, as it draws out the gravy and har- 
dens it. If beef, paper it 9 the top, baſte it 
well while at the fire, and throw ſome ſalt 


upon it. When the ſmoke draws to the fire, 


it is nearly done; then take off the paper, baſte 
and dredge it with flour, to make the froth, 


riſe. The ſkin of the loin, the chine, and the 


faddle of mutton and lamb, are raiſed and ſkew- , 
ered on while roaſting ; but, when nearly 
ready, it-is taken off, and the meat well baſted. 


falt and water; muſt be well done, and of a 
fine brown Paper the fat of the fillet and loin. 
| The breaſt is roaſted with the caul and ſweet- 
| bread on, till it is nearly done; the caul is then 
taken off, and the ineat 1s baſted with butter 
| and a little flour. Do not roaſt it too haſtily 

at firſt; Perk, when put to the fire, muſt be 
8 flaſhed acrols with a ſharp knife, and well roaſt- 


ed. The knuckle part of the leg is ſtuffed with 


a ſage and onion ; and ſerved up with drawn 
| gravy in a diſh; and apple-ſauce in a boat. The 
ſpring or hand, if young, eats well roaſted, it 
old, it is better boiled. Ihe ſparerib muſt be 
bated With a little butter, a duſt of Baar, and 


Hal, when put to the fir e, muſt be baſted witin 


ſome... 
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ſome ſage and onion ſhred ſmall. It is ſerved 


up with apple ſauce.” A pig ſhould have ſome 
> ſage cut ſmall, with a ſmall piece of butter, and 
2 little pepper and ſalt put in the belly before 


it is ſpitted; or a ſweet pudding, made of the 


crumb of a penny loaf, a quarter of a pound 


of currants, four ounces of ſweet butter work- 


ed up with two eggs, a grated: nutmeg, and a 
little pepper and falt. 


It muſt be well done at 


both ends ; and, when thoroughly roaſted, rub 


on it three or foul 'ounces of butter in a doth, 
till the cracking is criſp. A leg of mutonof fix 
pounds will take an hour and a quarter to 
"roaſt ; nine pounds, an hour and three quar- 


ters; and twelve pounds, two hours and a half. 


To pork and veal it is common to allow a quar- 


ter of an hour to every pound; and to a pig, 


much depends up 
able, that meat takes longer of doing in froſty 


tdthan in freſh and mild weather. 


if newly killed, little more than an hour; if 
Killed a day or two, ſome time longer. But 
the fire; and it is obſerve- 


Fowls require a briſk fire to make them 


eat ſweet and look well» The breaft of a gooſe 
or turkey muſt be papered till nearly done. 
A middling one will take an hour to roaſt; a 

very large one an hour and a quarter, and a 7 
ſmall one three quarters of an hour; a large 
fol or duck three quarters of an hour; a 


middling one half an hour; and chickens, pi- 
geons, and other ſmall birds, about twenty mi- 


nutes; but this entirely N upon: the m 
55 ß quick _ e | | 


nu 


1 


. 
d Boiling. Salt meat is put in with cold and 
* freſh with boiling water. Take off the ſcum 


when it riſes, and cover the pot cloſe. A leg 


and a half boiling, and the flower it, boils it 
will be whiter and plumper. Mutton and beef 
do nat require ſo much boiling; but /amb, gen 
and val, muſt be well done A leg of pork 

| will take an hour more boiling than a leg of 


1b veal of the ſame weight; a leg of /amb: of four 
h, pounds will take an hour. and: a half; a ſalt and 
x dry tongue will take three hours boiling, and 
to a pickled one two, after being ſteep d. Boil 


your fowls in plenty of water, on a good 


f. Fre, and take off the ſcum az it riſes. Some 
r- I chooſe to boil them in a elath-or haggies- bag; 
g. the bag is preferable, as it retains the juice, but 
if it muſt be cleaned well, and large enough to 


allow the fowl to ſwell in it. A ſmall turkey 


an hour and a half; a hen half an hour; and 
a large chicken about twenty minutes. 
HAreroiling. The gridiron muſt be clean, and 
the fire ha, The ſteaks mult be cut the right 
vay of the grain, and little more than half an 


a inch thick. Do them in a warm diſn with a bit 
| a of butter in the bottom of it, and when done on 
ge one e ſide, lift them carefully in a diſh to pre- 

a ſerve the gravy; then take them” up, and w | 
pi- the cdi ſide in the ſame manner. When 
ni- hay: are ready, ſlired an onion or ſhalot, and 


7 N up, and ſerve the L Hot. 
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of veal of twelve pounds will take three hours 7 


will take about an hour to boil; a large one 


Wiprinkle ſalt. and pepper over N Cover 


% 
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Turkies Pes bone cloſe to the foot, and 


draw out the ſtrings cloſe from the thigh ; cut 
off the neck cloſe to the back, but leave the 
_crop-ſkin ſufficiently long to turn over, Then 
take out the crop, and looſen the liver and 
gut at the throat-end with your middle finger. 
Cut off the vent, and take out the gut, and 
the gizzard and liver will follow. Be careful 
not to break thæ gall. Wipe the inſide per- 
feectly clean; then put a clothon the breaſt, | 
A and beat the high bone down with a rolling 
pain till it lies flat; Put your linger into the 
= inſide, raiſe the leg ſkin, and fix it under the 
apron of the turkey. If it is to be roaſted, 
leave the head and legs on, put a ſkewer in 
= - the joint of the wing, tuck the legs cloſe. up, 
turn over the neck and head, and faſten them 
= with a ſkewer, as in the plate; or, take out 
0 the neck bone, leaving the ſkin. Faſten the 
head with a ſkewer, draw the ſkin over it ſo 
u dhe head may ſtand and look upwards-. 
Furtey- Holt. Take the neck from the hend 
and body, but not the ſkin. - Put a ſkewer 
through the joint of the pinion, tuck the legs 
.cloſe up, run the ſkewer thraugh the middle 
of the leg, through the body on both ſides. 
N. 97 the ae wm of the bill, d . 5 
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ch. I. Of Trufing Poultry, . 1.5 


1 

» 8 ſkin of the neck round, and put the head on 
the point of the {ſkewer with the bill end for- 
3 winder Another ſkewer muſt be put in the 


ſideſman, and the legs placed between the ſideſ- 
man and: apron on each ſide. Paſs the ſcewer 
„ through all, and cut off the toe mals, lard: it . 
don the breaſt. 
| Gooſe or Duck. cut the feet off at the as 


| Open it between the vent and rump, _ draw 
3 out all the entrails, except the ſoal. Wipe it 
1 clean, and flatten the breaſt-bone. Cut off the 
5 end of the vent, make a hole large enough for 
9 the paſſage of the rump to hold the onal 
8 


: and the pinion of the firſt joint. Then cut off 
1 WW the neck almoſt cloſe to the back; leaving the 
din of the neck long enough to turn over it. 


and ſkewer it handſomely. | 
 Fowls.---Cut off the neck cloſe to the back. 


54 Take out the crop, and looſen the liver and 
; other matters. Cut off the vent, draw it and 
1 | flatten the breaſt-bone. Truſs hs legs neatly . 
„ into the bo 5 dy if for boiling, but if for roaſting, ; 
n the legs muſt be ſkewered down by the ſide of 


the breaſt, 


> id Foto jr ee off the pinions at the firſt: 
j 8 joint, cut a ſlit between the vent and rump, _ 


and draw them. Clean them witte the long 
feathers of the wing, cut off the nails, and turn 
the feet cloſe to the legs. Put a ſkewer into 
che pinion, pull the legs cloſe to the breaſt, 
bf and run the ſkewer through the legs, body, 
and the other pinion. Cut the rept, and put 
bu zump en it. 7 

{1 Z#S8- * Pigeon 


„* 
* 


- 16 o/ Dang For 


oultry, Cc. Part J. 
en the neck cloſe to the back, 


and take out the crop; cut the vent, andairaw 


out tke guts and: gizzard; but leave the liver, 


as 4 pigeon has no gall. If they are to be 
roaſted, cut off the toes, flit one of the legs, 
and put the other through it. Draw the leg 


tight to the pinion; put a ſkewer. through the 


pinions, legs, and body, and flatten the breaſt. 


Clean the gizzard, put it in pO? crea and 
turn the point on the back. 

 Woodcoks and . the pinions of 
the- firſt joint, and flatten the breaſt-bone. 


Turn the legs cloſe to the thighs, and tie them 
together at the joints. Put the pinions cloſe 


to the-thighs, and run a kewer through their 
thighs and the body; Skin the head, take out 


he. eyes, and put it on the point of a ſkewer, 


with the bill cloſe to the breaſt. H/ oodeacks, 


 ſnipes, and pl/overs, are truſſed in the ſame man- 


ner, but muſt never be drauuum . 
\ Pheaſants and Partridges.---Cut, the Paten 
off at the firſt joint, and wipe out the inſide. 


„ Flatten the breaſt-bone, put a ſkewer in the 


pinion, and bring the middle of the legs cloſe 


to che body. Run the ſkewer thro' the legs, bo- 
dy, and pinions; put the head on a ſkewer, and 
make tlie pill to front the breaſt. Put another 
ſkewer: into the ſideſman, and put the legs 
cloſe on each fide the apron, and run a ſkew- il 
er through all. Leave the beautiful feathers 


on the head of the cock pheaſant, and Taper 

it ſo as to prevent the bad effects of the fire. 
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Ch. III. Of Trufſing Poultry, SW. 17 
in the rump when roaſted.” In the ſame man- 
ner are truſſed all Kinds of moor- game. 


 Hares.---Having cut off the legs at the firſt 
joint, raiſe the ſkin of the back, and draw it 
over the hind legs. Leave the tail whole, draw 


the ſkin over the back, ind flip out the fore- 
legs. Cut the ſkin off the neck and head; but 


leave the ears on, and ſkin them. Take out 


the liver, lights, &c. but be ſure to take the 
gut out of the vent. Cut the ſinews under 
the hind legs, and bring them up to the fore 

ones; put a ſkewer through the hind leg, 


then through the fore leg under the joint; run 


| it through the body, and do the ſame on the 


other ſide. Put another ſkewer through the 


thick part of the hind legs and body, put the 


head between the ſhoulders, and run a ſkgwer 
through to keep it tight. Put a ſkewer in the 
cars to make them ſtand ere&, and tie a ſtring 
round the middle of the body over the legs to 


- Keep them in their place. A young fawn is truſ- 
fed in the 


— ſame manner, only the ears are cut 
„ 2s | e 
Rabbits---Are caſed in the ſame way as hares, 
only the ears are cut cloſe to the head, the 
vent opened, and the legs ſlit about an inch 
upon each fide of the rump. . The hind legs 
are laid flat, and the ends brought to. the fore 


| ones. A ſkewer is put in the hind leg, then 
in the fore through the body); the head is 
brought round and fixed on a „ If two 


are to be roaſted, lay the head of the one to 
the tail of the other. 1 
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à pound of bee | 
with mixed ſpices, and dredge them with a 
utile flour. Put a piece of butter into a fry- 
ing - pan, and turn it conſtantly one way till it 


and ſcum off the fat. 
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| T AKE fix pounds of beef, and ſcore it to 


= draw out the juice; then put it in a pot 


with three Scotch pints of water, (one gallon 


and a half Engliſh,) a knuckle of veal, a finall 
piece of the lean of bacon ham, two or three 


onions, a large carrot, two turnips cut ſmall, 


and a bunch of ſweet herbs. Bojl it on a mo- 


derate fire till it is a good deal, reduced, and 


the ſoup fir ng. and, well, taſted, Then cut 
into ſmall ſteaks; ſeaſon them 


is of a rich dark brown. Put in the ſteaks, 


and brown them on both ſides till they are 
 / criſp. Then take them out, drain them from 
the butter, and put them among the ſoup, ad- 
ding ſome more mixed ſpices and ſalt. Let 


the whole boil together for three quarters of 
an hour Then {train the ſoup through a fieve, 
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1. Tranſparent Seuss. 
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This is done in the ſame way as the formers 
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ch . 155 * | 19 


with the addition of the whites of fix bin eggs, 


| and two table-ſpoonfuls of muihroom ketchup. 


Let the ſoup bail about ſive minutes more. 


Then take it off, and run it through a jelly- 
bag till it is clear. Serve it up on toaſted 


brad or vermicelle. Ms 


Inperiol White. Soup, or 8 FEES Be &. 
Take about ſix pound of veal and a fowl. 


put them on the ſire in three pints (one gal- 


lon and a half) of water, an onion, a carrot, 
and two turnips; when the ſtock is ſtrong, 
ſtrain and ſcum it. Then take a pound of 
ſweet almonds blanched, the yolks of four 


<xgs boiled hard, and 'the' fleſh-of the breaſt 
] 


egs of a cold roaſted fowl. Pound them 
fine in a mortar, and put them into about 'a 


chopin (two pints) of the ſtock, and give it a 
| boil. Then put the whole into the ſtock, give 


it another boil, and ſtrain it through a ſine 
ſieve till it is about the thickneſs of a cream: 


Then mince the breaſt of another cold fowl, 
cut a ſmall round piece off the top of a French 


roll, and pick out the crumb.” Seaſon it with 


4 ö a little white pepper and falt, and a ſcrape ot 


nutmeg. Mix all together, with about fix 
ſpoonful of the ſoup, and give it a boil In the 
mean time, let the roll be ſoaking in the ſoup, 
keeping it warm till the haſh is ready. Then 
take out the roll; fill it up with the han; 
cover it with the piece that was cut out of i it, 


and place it in ge middle of wry in ww Ne 5 


wah the DUE: about 1 ate i! 
| The 
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- The roll may be kept out, and a few boil- 

"i ſweetbreads put in its place, with about a 
mutchkin (one pint) of cream, KK. take care 
DE, + {TOR cream does not come a 19165 e 
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= © 100 „ Pha, Soup. e 
F4 Put on four pound of lean beef in two ante 
* (one gallon) of water, and 1wo or three ſmall 
onions. Draw and truſs fix pigeons, with their 
legs in their belly. Cut off the pinions, necks, 
geizzards, and livers. Waſh them clean, and 
put them to the ſtock. Seaſon, the inſide of 
the pigeons with pepper and falt ; flatten the 
breaſts, and dredge them wth. a little flour. 
Brown a piece of butter, put in the pigeons, 
i 8 | and brown themon both ſides. When the 
x ſoup.is ſtrong and well taſted, ſtrain and-thick- 
en it Vith a bit of butter, about the ſize of 
A walnut, rolled in flour. Seaſon with mix- 
ed ſpices and ſalt. Let it boil, and ſcum it. 
Then put in the pigeons, and as the ſcum riſes 
KAaxec it off. ker boil half an hour, and 
1 N then diſh them up in the ſoup. Vou may add 
= A à few SUTTON, and; ſome ſlices of called 
az | | 
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Out 4 A habe 4 in handſome ſmall 1 Rees, | 


| F - "mt them clean; and ſave the gs Put 
| on three pound of beef in a pint (two gallons) 
af water, N with the walhings, after they 
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have been ſearched; adding an onion, a turnip, 


a Ja carrot; and a bunch of {ſweet herbs. Seaſon 
re with falt and mixed ſpices. Stew it till the 


| ſoup is ſtrong and good. Flatten, and ſeaſon 
the hare ſteaks, dredge them with a little flour, 
and brown them on both fides. Then ftrain 
| the foup. Put in the ſteaks, and let them ſtew 


8 for an hour on a flow fire. Put in a few fri- | * 
ed forced ee and ſerve it 17 5 1 5 

' WW © Boil four 1 of beef in two bite (one 
gallen) of water, fill the ſubſtance is out of It. 
Then take out the beef, and put in about two 
„dozen of turnips, neatly cut out with a turner; 


4 three carrots cleaned and ſplit in quarters, a 
f ſtock: of ice lettice, the top cruſt of a peimy 
loaf, a little pepper and falt, half a* peck of 
. green peaſe, and two or three karge Onions. 
N hen it comes a boil ſcum it. Put in three 
IF pound of the back ribs of mutton, cut into 
| WE handſome ſteaks, and boil it an hour on a mo- 
| derate fire.” Then ſerve it up in a — 2525 af- i 
ter 8 Iv out "the lettuce and DIES: ""-/.. 


"Plum Pattoge. 


| - Both hou gh ofibeef till he ſubſtance i is out 

nin fix pints (three gallons) of water, Then 
| firain and ſcum it; Set it again” on the fire 

with the round of a thigh of veal. Pick out 

1 8 e A two-penny loaf, put it in : 

bowl, 


„% e, art I 
bowl, and pour over it about a mutchkin (one 
paint) of the boiling ſoup, and let it ſtand co- 
vered till it is ſoft. Caſt it tillät is ſmooth with 
a ſpoon, and put it into the ſtock. Add a 
pound of currants, waſhed and dried, a pound 
of raiſins ſtoned, and half a pound of prunes. 
Boil all together. for a quarter of an hour; 
then put the veal in the middle of the diſh, 
_- pour the 855 its ang) lerve it 25 AD 
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Cut n of large For. Jocks, ive; an 
inch long, with ſome of the tender green, 
throw them lato water as they are cut, and 
take care they be well eleaned. Put them in 
a pot, with three chopins (three. quarts). of 
water. Cut a penny brick 1 in thin ſlices; the 
broad way, and pare off the cruſt. Brown 
eight ounces of butter, give the bread a brown 

3 ſides, and waſh half a pound of prunes, 
Put theſe among the ſoup, ſeaſoning it with 
a little ſpice; and ſalt. When the leeks are 
done, and the ſoup reduced to about a pint. 
(two quarts) put id into a diſh, and ſerve it up. 


If 3 wiſh the wont e Wed the ſtock 
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Then brown ſix ounces of butter. Cut a do- 


zen of onions into round ſlices, and brown. 


them in the butter, on both ſides. Then put 
them in the ſoup, with a dozen of ſmall whole 


onions, a halfpenny loaf, paired and cut in 


ſlices, and browned in butter. Seaſon it with 
ere . and ny WIN ſerye't It 177 
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| Boil 2 adit af; ſplit ad in W 7 


| (one gallon: and a half) of water, with a large 
| carrot, two turnips, four good onions, and a, 
& ſlice A bacon ham, for three hours on a ſlow - 
fire. When the peaſe are diſſolved, put the 
ſtock through a drainer, and bruiſe the peaſe 
with the back of a ſpoon, taking always ſome 
of the ſoup to work out the ſubſtance. Re- 


turn.it back to the goblet. Then brown ſome 


ſlices of bread | lightly in butter, and having 
= waſhed ſome; whole ſpinnage clean, add it to 
the ſoup, with ſome mixed ſpices and ſalt; let 
it boil bar abautifix. winden, and then. diſh, it 
in; nownt to dmg ts 7 BE ea 
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| Green Summer Saß. 


Talg * e Bonk Rock as a a Fogg a 


good duh, of ſoup, with, ſome herbs and. fried 


5 em bread; parboil a carrot or two, and 
cuttthem very ſmall; take ens. young green 
peaſe, then put in the carrots and peaſe along 
þ | WI: Henne. If you have: not ſtock beet! 


cut ; 
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AS. | Of Soups, Fart 1 
cut down the back · ribs of mutton, and put it 
in as in hotch Wale AIRS. 1 in e 
5 Way. 8 bk | 9 IBS. £ MON 4 ink | % I ; | 1 SH)! 
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Tale ſome eng two. or 3 carrots} a 
33 or two, and a pound of ſplit peaſe; put 
them all on in boiling water, with a good piece 
of butter, and a ſprig of winter - ſavory; let them 
boil together. about an hour and a half; and 
ſtrain it. Take ſome parſley; ſpinnage, chives 
or young onions, and chervil; ſhred them 
groſsly, and boil them in the ſtock; thicken it 
with fried erumbs of bread ; Slaton, Wt mix- 
409% hguy OR 2 ſerver 98 5 
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| | avi" {calded _ PEEP a elk“ head, ; 
| put it on in three pints (one gallon and a half) 
of water, with a knuekle of veal; three onions, 


tod carrots, two -turnips; à little piece of the | 


lean of bacon ham, a bunch of ſweet herbs, and 
the paring of a lemon. When the head has 
boiled half an hour, take 1 it out, and cut the 


kin clear from the bone, into pieces of two | | | 
Inches ſquare. Then ſtrain and ſcum the ſoup, i 
and return it back to the pot with the cut pieces, 


and half a mutchkin (half a pint) of white 
wine. Seaſon with 2 little ſalt, mace; and white 
and Cayenne pepper. Then take out a. little 
e the ar and thicken it with butter and flour. 

Stir 
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Ich. Of Soups, - 25 
Stir it about in the pot, and let it boil three 
quarters of an hour longer. Before it is diſhed, 


give it the ſqueeze of a lemon, eqs Pe: in 
| ſome ied forge: meat e, 1 ih 


Almond, or , Habe fir OY 


Take: a i of Teal and a neck of mutton, 
chop them and put them in a ſtew pot, with 


two cut turnips, a blade or two of mace, and 
three pints (ſix quarts) of water, ſet it over 
the fire, and let it boil gently till it is reduced to 
three choppins (three quarts, ) ſtrain it through 
| a hair ſieve into a pot, then put in fix ounces 


of almonds blanched and beat fine, half a pint 
(one quart) of thick cream, and ſome mixed 
ſpices; have ready three oyſter loaves, the 
ſize of a ſmall tea- cup; blanched almonds, cut 


lengthways, flick them round the edge and 


top of the loaves ſlantways, put them in a 


i tureen, and pour the ſoup about them. Theſe 
loaves look like a hedge-hog, and 1 80 7 


125 is called by that name: 


i. 


Whine Sap: eee 


Boil A knuckle of veal and a fowl; with 4 5 
little mace, two onions,” a carrot, two turnips, 


and a little pepper and falt, to a ſtrong ſtock ; 
then ſtrain it, and ſcum off the fat; put in the 
Voll of ſix eggs beat, and keep ftirring it, to 
prevent it curdling; then put it in a diſh with 
de chickens and toaſted Weng: cut in pieces. 
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Skin two old patridges, and cut them 4 in 

- ſmall pieces, with three ſlices of ham, and two 

or. three onions fliced ; fry them in butter till 
they are of a dark brown, then put them into 
two pints (one gallon) of water, with a few 
Cloves, Jamaica and black pepper; boil it till 

it is reduced to three choppins (three quarts,) 

TR then ſtrain it, and put in ſome Rewed e 
and ek . 


| Portable 39 oup. 


Take a hough or leg of I a one of _ | 
? * a ſhank of bacon ham. Cut the fleſh in- 
j YH do pieces, and break the bones. Put it on 
Vith ten pints (five gallons) of water, two car- 
rots, two turnips, two or three eſchalots, and 
a bunch of ſweet ſavory. Stew it all night on 
a flow fire; next morning ſtrain the ſoup, 
and ſcum off the fat. Then return it back to 
the pot, taking care to keep out the ſediment. 
Let it boil ſoftly till it is of the conſiſtence of 
glue, taking off the fat as it riſes. Seaſon 
with mixed ſpices, ſalt, and Cayenne pepper. 
Then pour it into ſupper plates, but don't let 
them be ab 
next day, on flannel or paper, but be ſure to 
turn them often till they are quite hard. Then 
hang them up in paper bags in a dry place. 


mutch- 
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ove half full. Turn out the cakes is | 


2, $i half of one of ag cakes will make a 


wo 
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. = e e of good ſoup, by diſſolving it 
in a like quafftity of boiling water; and it will 

do for brown ſauces, or ragoo s. 
OO Gale Jelh fir Siet. 
cad four dozen of calves feet, and put iiem 
4 on with ten pints (five gallons} of water; when 
1 the bones come clean from the' fleſh, ſtrain it 
Y through a ſieve, and ſcum off the fat. Then 
5 | ſet it on a moderate fire, in a clean pot. Boil 
it foftly till it is very thick, and looks almoſt 


black, taking care it does not burn. Then 
pour it out as thin as poſſible on ſtone plates. 
When it is cool take it out of the plates, dry it 
gradually; and when the eakes are hard and 


, clear like horn, paper them up. By diſſolving 
5 an ounce. of theſe -cakes in a eat i (pint) 
1 of boiling water, it will anſwer as a ready ſtock 
J at all times, for both fweet and ſavoury jellies; 
£ and, by adding an' ounce of iſinglaſs diſſolved 
. in a little water, it will alſo be ſtrong enough 
3 0 80 into ſhapes. | 

p Segal Sup, 121 
a - To four pounds of gravy beef, take two. 
„pounds of lean mutton, and two pounds of 
| veal; ſtew it ſlowly in four pints (two gal- 
ons) of water, till it is a ſtrong broth. Let it 
. cool, and then ſcum off the fat. Lake two 
; pair of giblets, ſcalded and-cleaned, put them 
. into the broth, and let them ſimmer till ten- 
. | | C2 der 


* 
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der. Then ike out the adn and ſtrain 
the ſoup through x cloth. Put a piece of but- 
ter rolled in flour into a ſtewpan, and make it 
_ of a light brown. Have ready ſome chopped 
.. parſley, chives, a little pennyroyal, and a little 
> Tweet marjoram. Put the ſoup over a ver 
low fire; then put in the giblets, fried but- 
ter, herbs, a little Madeira wine, ſome ſalt, 
and Cayenne pepper. Let them ſimmer till 
the herbs are tender, and then ſend the foup 
5 os table with the 1 in ))%ͤ ð 


— — 


* * 2 


— 


— — 


| 2. 
— — 4 4p | g's. = \ - 4. \ \ 
p = == . — 
— — 3 
——̃ 7 — 9 A — — — _ — — 
— — — 
* 
. 


l = 
I __ Os = 
oO — — ——— 
_ 
p x — 
* 
F 


N niacceren, Soup. og JG 
Ee . 0 two pints (one dealer of: geh 
4 gravy ſoup. Boil half a pound of pipe-mac- 
., © » Caron in three choppins (three quarts) of-wa- 
ter, with a little butter in it, till it be tender. 
Then ſtrain it, and cut it in pieces of two in- 
ches long. Put it into the . and boil it 
ten minutes. Then put the cruſt of a French 
roll into a tureen, and pour the ſoup over it. 
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OF FISH. 


/ 


7, 10 a Crs Head and Solar with a 
M bite Sauce. TX | 


OR ſtock, boil three pounds of > 9k two 
onions, and a handful of parſley, ia three 
' mutchkins (three pints) of water, till the ſub- 
| ſtance is drawn out. While this is preparing, 
take out the gills, and waſh the head and 
ſhoulders very clean in cold water. Then 
pour boiling water all over the one fide of the 
fiſh, and with a knife, as quick as poſſible, 
take off the black ſlime that covers the ſkin ; 
but take care not to break it. Turn the fiſh. 
carefully, and do the ſame to the other ſide. _ 
> Have a pan boiling with as much water as 
will cover the fiſh, adding to it a mutchkin 


pint) of common vinegar, and a handful of 


falt. Then place fiſn on x drainer, ſet it 
in the pan, and let it boil half an hour; but 
be ſure to wipe and dry it before you put it 


in. Then lift the drainer with the fiſh care- 


fully out, glaze it with the yolks of two eggs, 
and ſirew over it the crumbs of a penny loaf, 
minced parſley, a little pepper and ſalt, and 


e grate of a lemon, all mixed together. 


Take half a pound of butter, and ſtick bits of 


it up and down upon the fſhi Set it before a a 


1 fire, in the diſh you intend for it, and 
baſte it — with the Tripping of the 
"T7 butter, 


ER. Of Hb. 5 " het 1. 
butter, to keep the bread criſp, and the parſley 
green; till you prepare the following white 
 fauce for it: Strain the ſtock, and thicken it 
with a little butter knead in flour, adding to 
< It half a mutchkin (half a pint) of white wine, 
half a hundred oyſters, with ſome of their li- 
quor, the ſqueeze of a lemon, a little white 
pepper and ſalt, and the meat of a boiled lob- 
ſter eat mah Boil it a few minutes, and 
Tcum it well. Then lift the dith from the fire, 
and wipe it clean. Pour ſome of the ſauce a- 
bout the fiſh; and ferve up the reſt of it in a 
boat or baſon. Garniſh with fried en 
IN 5 grows or Vice, Fn Sn: 7s 
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25 ark 4 Gas 1 ph, Shoulders with, a 
Brown Sauce. 


* „ boil ties e of Fare in three 
 mutebkins (three pints) of water, with- two 
oniens, and a little winter ſavory, till it is 
ſtrong. After having followed out the direc- 
tions in the laſt receipt, as to ordering and 
boiling the fiſh, brown a quarter of a pound 
of butter, and dredge it with flour, ſtirring it 
ll it is ſmooth, and of a fine brown. Then 
ſtrain the ſteck, put it iato a frying pan among 
the browning, . with two ſpoonfuls of ketch- 
up, ſome ſalt and mixed ſpices, half a hundred 
oyſters browned, with a little of their liquor; 
three anchovies, boned and cut ſmall, and 

a ſome cut picks. en it comes a ;hoil, 
| cum 
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ſcum it, and pour the fauce about the fiſh; 
e as before. 1 
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9% Ning a Cod' Head and Shoulders 7 


Clean the fiſh as THe Ke I but don't cut up 


1 the breaſt. _ Glaze. it With the yolks of two 


eggs, and throw over it ſome grated bread, 
minced parſley, mixed ſpices, and ſalt. Take 
half a pound of butter, put part of it upon 
the bottom of a plate, lay the fiſh above it, 


and ſtick the remainder here and there on the 


upper ſide of it. Set it in an oven, and baſte 
it frequently with the dripings. Three quar- 
ters of an hour in a quick oven will do it. 
Serve it up in the ſame manner, and with the 
White Kaltes mentioned i in the en ee 


. Hh, T7 Broil Cod. . 


Take a piece of cod, and cut it into | bits of | 
about an inch thick, duſt it with flour, and put 
it on a gridiron over a clear flow fire. For 
ſauce, take half a mutchkin (half a pint) of 
good veal gravy, a glaſs of white wine, two 
anehovies,, boned and minced fine, a little 
white pepper and falt, and a few pickled oyl- 
ters, with a little of their liquor. Thicken it 


Vith ſome butter and flour. Then put it on 
co boil, and ſcum it clean. Pour it about the 
fülſh, and garniſh with ſliced lemon. Ol 


ä .. Part J. 
* "T6 Broil God's Sound. whole. 150 


A waſhing them clean in cold water, 
pour a little boiling water over them, to take 
off the ſkin and parboil them. Then take 
them out, ſtrew pepper, ſalt, and flour over 
them, and broil them; when they are done 
enough, pour a little melted butter over them, 
and ſerve them up with batter and muſtard 
in a diſh. 


7. Dreſs Codlings whole, or in pieces, with an 4; 
280 920 8 Ale 'or beef Saves 7 


| Boil three hier (three pints) of two- 
Vater or ſmall beer. Brown half a pound of 
butter, and dredge in a ſmall ſpoonful of flour. 
Stir it on the fire till it is of a fine light- brown, 
Then pour in the boiling ale; and ſcum it, put 
in a quarter of an hundred oyſters with their 
Uaquor, two onions, two ſpoonfuls of ketchup, 
. fome mixed. ſpices and ſalt, and half a ſpoon- 
ful of vinegar. Then put three large codlings 
into a ſtew pan, along with the fauce, and give 
them a quick boil; ſerve them up whole in a 
ſoup diſh, with cut pickles ; or c the cod- 
lings in two ox three pieces, and dreſs — 1 
. The * 1 manner, with a beef ſtock. 


=; of 


2. 0 Dreſs Haddocks with a Brown Sins” . 


. Clean half a dozen of large haddocks ; and 
cut off the Heads, tails, and fins; ſprinkle 3 
fale over them; 3 let r le! in it as long as you Bl 
6 | can. 


Ch. v. Fish. | 123-3 
can. For a ock take the helids; &c. au cut 
don two of the ſmalleſt of the fiſhi; put them 
in a pan, with three mutchkins (three pints) 
Jof water; an onion or two, a ſprig of winter 
ſavory, thyme, and a little lemon- peel; let it 
boil till the ſubſtance i is out; then ſtrain the 
ſtock. Brown ſome butter, and thicken it 
= with fours - mix it inthe ſtock with ſome 
W ſpices, and a ſpoonful of ketchup. When this 
comes a-boll, put in the fiſh, with ſome oyſters | 
or muſcles and a little of heir j juice; put in 
ſome cut pickles when they” are about to be 
diſhed; or if you want the ſauce richer make 
Ia beef ſtock in place of 8 * is much the 
better of a little wine. 5 


To make a Force Meat for any ind of 7 55. 
Boil a few freſh haddocks or whitings 3 


| clear them of the ſkin and bones, chop them 
very ſmall, and ſeaſon them with ſalt and mix- 
ed ſpices, then work this up with a piece of 
butter, bread crumbs, minced parſley, and a 
beat egg to bind it; Or after Frs the 
fiſh as before, take the crumb of a penny loaf, 
a few anchovies boned, and pickled oyſters; 
ſeafon with white pepper, ſalt, and nunced 

ſl parſley, work it up with butter and the yolks 


of eggs. The force-meat is partly uſed for 


ſtuffing the fiſh, and partly made into round 
and oval balls for garmiſhing it. 5 

To Stuff and Dreſs large Haddoc is. 

= Open them at the gills, and take out the 
[1 guts, but don” t ſlit up the belly; be ſure to 
x clean ; 


— 


— 


5 . e 


elean them W Stuff the bellies of the had- 
docks. with force-meat, make the ſauce the 
ſame as before, and boil the ſiſn in it, taking 
care that it covers them. Fry force-meat balls 
in browned, butter, and give them a. boil alon 


with the fiſh. If they have roes, boil them a- 


lone in ſalt and water, and le the gong 
nh them and parſley. Es | 


To Crimp Haddicks 10% b a White Sauce. Nh 


Gut and clean four large haddocks, ſtuff 
the bellies with force meat, rub them over 
with the yolk of an egg and ſeaſon them with 
a little white pepper and ſalt; ſtrew grated 
bread and minced parſley over them, and ſtick 
bits of butter here and there upon the top. 
Put them in an oven to criſp, and take care to 
; baſte them with the butter that comes from 
them. Then ſet on a pound of veal with 
three mutchkins (three pints) of water, two 
onions, and ſome parſley. Strain and thicken 
it With a little butter and flour, and add to it 


a glaſs of white wine, the ſqueeeze of a lemon, 


and a quarter of an hundred of pickled oyſters 
with their juice. When the fiſh are criſp and 
ready, diſh them carefully up for fear of break- 
10g them. Pour the ſauce about them, and 
put in force -· meat balls fried in browned but- 
ter. Garniſh with ſampbire and ſliced lemon. i 


To Dreſs Whitings with a White Sauce. 5 
Clean them well, and lay them in ſalt and 


Vater. ke a ſtock. of. f baddecks, or veal 


Starr, 


By 


Ch. V. „5 --. -.-00- 


gravy, and ſeaſon it with falt, whole white 
pepper, mace, lemon: peel, and two or three 
cloves. When it is enough, ſtrain it off, turn 
it back into the pan, and thicken it with but- 
ter wrought in flour. When it boils, put in 
ſome minced parſley, chives, or young onions, 
and let it boil a little before you put in the 
fiſh, for a very little will do them; caſt a fe- 
yolks of eggs, according to the ſize of the diſh; 
ſcrape a little nutmeg amongſt the eggs, ad- 
ding a glaſs of white wine; "then take out a 
little of the boiling ſauce, and mix with the 
eggs; pour all into the pan'amonglt the ſauce, | 
and keep ſhaking it over the fire. Never let 
any ſauce boil after eggs or cream are put in- 
to it. Small haddocks ee, this way are 
| very good. 


4 3 receipt for Potting Fiſh. 


| Rs .and clean them well; keep them 
whole, or cut them in middling pieces; ſeaſon 
them with ſalt and ſpices; pack them cloſe in 
a potting-can, with plenty of butter above and 
below them, and tie ſome folds of paper on 

the pot. Set them in a ſlow oven, and when 
they are enough fired, take them out of the 
can, and drain them from their liquor. Let 
both- cool ; put the fiſh into ſmall white pots, 
and ſkim the butter off the liquor ; then melt 
down ſome more butter and pour it on the fiſh, 
Send them 1 in the pots to table. 


N. B. Al Kinds of fre/p f/h foould be ſprinkled 


with 


A * 


. & Bib. Fort L 
with ſalt ah vinegar, ms an zur or two to firs 
1 before Kd are « dreſſed... af Mr 
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Date ine oyſters, and throw them into a 
Janis wah them in their own liquor, and 
take them out one by one; ſtrain the liquor, 
and let it ſettle; ſet it on the fire to boil; put 

a: good deal of whole pepper, ſome blades of 
mace, a ſcrape of nutmeg, and a little vinegar 
and falr; let the oyſters have a boil, and keep 8 
ſtirring them; when they are enough! done, 
take them off, put them in an earthen pot, and 
when cold, cover r them with their ae 958 
| 4 tie ane cloſe. | | 


. 
£ a , 


a. 
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Clean them wall, and after having boiled 
and ſcummed them, put their liquor into a clean 
baſon, and let it ſtand till the ſand fall to the 
bottom; then pour off the clear; add to it a 
little vinegar and ſalt, mace and black pepper; 
make it ſcalding hot; put the cockles or muſ- 
cles into it, and let them ſtew a little; then 
take them off and put them in a bowl to cool. 


Tie them cloſe 25 in a 1s ny 1 them for 
uſe, 1 


A} 


"ay Fricafee Oysters, Cutler, or. Mud. th 


Waſh them clean in their own liquor, then 
9 75 ſtrain it on ems put them on the fire, and 
. 8 


_ 


iF 


give them a ſcald ; lift ka gut of the liquor, 
and thicken it with a little butter and flour. 
When it comes a- boil, put in the fiſh; and let 
them juſt get a boil or two. Caſt two yolks 
of eggs; take out a little of the liquor, and 
mix it with them, adding a glaſs of white 
wine, a ſcrape” of nutmeg, and a very little 
ſalt; then put them in the pan, with the li- 


quor, and * it 2 toſs or deny: we bed nt let 
It boil. HOT a | 


75 25 9 Sieue Selen or "Finders. 


* Skin and flour them; 8 wa A Keke , 


ws drain off the fat, and put to them a 
little gravy, a few oyſters with thejr liquor, a 
bunch of ſweet herbs, ſome onions; the ſqueeze 
of a lemon, and an anchovy'; mix all toge- 
ther, and ſtew them over a flow fire half an 
hour. When you are going to diſh them, 
take out the herbs and onions. Seaſon with 
falt and mixed ſpices,” and Sin 7 fliced 
lemon. 


To By Fol e 


Skin and ſcore them croſs-ways ; ; dredge 
them with flour; and fry them of a fine brown. 


+ Diſh and garhiſh with pariley and ſliced o- 


range, Beef drippings, when ſweet, will an- 
ſwer better than butter to ny them with, 


To Bake Salle or Gri . 


; 7 


14 1 and ſcrape off the ſcales; Fe it 
with a cloth; cut it croſs- ways; ſtrew over 


it 


* ©» 
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| oven is a very fine di 
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it ſalt, mixed ſpices, and grated crumbs. of. 


| bread ; then lay it in a tin pan, putting a little 
butter in the bottom of the pan, and plenty 
above the ſalmon; bake it in an oven till it is 


enough. It may be eat with oyſter- ſauce, or 
beat · butter and par os A grilſe done in the 

Turn the tail into its 
mouth, but do not ſcore it as the ſalmon ; 


ſtrew ſalt and mixed ſpices over it, with plen- 
1 ef butter above and betbw. Eat, it with 


e ſame ſauce as the falmon, and 3 ng . 


wy parler. 9 


To ering 8 State. 


-Cut' it in pieces of four inches long, and an 


inch broad; turn each piece round, and tie it 
with a thread; have as much ſalt and water 
ready boiling as will cover it; put it in, and 
boil.it on a quick fire; cut off the threads, 


and put it on. a. dry diſh, If it is to be eat hot, 


ſend beat. butter 220 parſley. along with it. 


5 ani with parſley. 


as * 


To F, robe . 


oil a 2 — lobſter; when it is cold ks . 
. the tail from the body, and cut it through the 


middle the long way. Pick the meat out of 


both fides carefully, ſo as to keep the red part 
whole. Break the two large claws, and take 


out the meat whole. Pick out all the other 


3 * if it has a * cut it in mall 
| pieces. 


4 
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pieces. For Tauce, take half a pound of veal, 
three half mutehkins (one pint and half) of 
water, two onions, the paring of a lemon, ſome 
whole pepper and ſalt, and a few blades of 
mace. When the ſubſtance is drawn from 
the veal, and the gravy well taſted, ſtrain and 
ſcum it, put in a glaſs of white wine, the 
ſqueeze of a lemon, and thicken it with but- 

ter and flour. Set it again on the fire, and 
when it boils, ſcum it. Caſt the yolk of an 
egg, and ſtir into it a little of the gravy, and 


half a gill (a quarter of a pint). of cream, 


when it is well mixed, pour it into the fricaſsee. 


Then put in the lobſter, let it ſimper but not 


boil ; give it a ſhake now and then, and ſcum 
it. Take up the large claws, and place one 


of them at each end of the diſh, the tail bits 
at the ſides, and the ſmall pieces of the fiſn, 


With the roe, in the middle. Pour the ſauce 


over it, but don't fill the diſh too full, that the 


lobſter may be ſeen. Garniſh with ſamphire 
and barberries, or a ſliced lemon and French. 


beans. 75 


To Stew Trouts, Pike, or Eel, with à Brawn- 


3 or White Sauce. 
; After they are cleaned, dry them, duſt them 
with flour, and brown them a little; take a 
ſtock of either veal or fiſh; thicken it with 


browned butter and flour ; ſeaſon with ſpices, 
ſalt, ketchup, a little walnut-pickle, and ſome 


Claret. When the ſauce comes a-boil, put in 


"202 | the 


_ of Fiſh. & TY 
the trouts, and ſtew them WR) 3 ate enough. 
If you chooſe a white ſauce, do them in the 
ſame manner as the whitings, fee page 34. 
Pike or eel may be dreſſed in the ſame way as 
the trouts with brown ſauce, taking care to 
eut ae oh in Been about three or t Ince 
long. 7 a „ „ 


» 'T Pot and C ullar. E * 


After taking the ſkin off the eels, ſplit then 
Gown from the ſhoulders to the tail, and bone 
them ; ſeaſon them highly with falt, ſpices, and 
ſweet herbs'; then put two and two together, 
the inſide of the ſhoulders of the one to the 

nſide of the tail of the other; roll (fem up 
in pairs as a collar, and take as many of them 
as will fill a potting- can, putting butter above 
and below them; cover them with paper, and 
put them in a low oven. 1 hey will take at 
leaſt two hours of doing. When diſhed up, 
place a whole collar in the middle of an affet 
((iſh,) and cut another into thin ſlices, to lay 
round i it. Garniſh with. any green. PRO” 


# — 
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275 Poi aa £ dlar Freſh Herrings. ; 


Scale and clean them; ſeaſon with falt and 
ſpices) pack them neatly i in a potting can, lay- 
ing the ſhoulders of the one to the tail of the 
other, or bone and roll them up as a collar, 
Pour on as much vinegar as will cover them; 
bind them cloſe vp, and put them in a Low 
oven. | SFO IR EIS 


Te 


mw An 47 
R To Fry 7. urbot. 18 0 


Cut the turbot in thin ſlices, flour and fry 
it on both ſides of a fine brown; put in a 
little walnut-pickle, ſome pickled oyſters, beat 
butter, and a little ketchup for ſauce, and 
pour it over the turbot. Garniſh with ſliced 
lemon or pickles. The tail cut is beſt for fry- 


To Dreſs a Sea-cat with a Brown Sauce. ; 


Waſh it clean and ſkin it; turn the tail inte 
the mouth; take ſome good ſtock, thicken it 
with browned butter and flour; put in ſome 
claret, ketchup, ſalt, and ſpices, two or three 
anchovies, ſome pickled oyſters, with their li- 
quor, and a few cut pickled walnuts, with a 
little of their liquor; boil the fiſh amongſt the 
ſauce, but be ſure it is covered with it. Serve 
the fiſh with the ſauce about it. 


To Drefs a Sea-cat with-a White Sauce. 


+ Order the fiſh as in the laſt receipt; boil it 
in ſalt and water; and for ſauce take ſome 

good ftoek ; thicken it with butter wrought 
in flour, put in a little white wine, a blade of 
mace, a little piece of lemon- peel, an anchovy, 
ſome piekled oyſters, and a little of their li- 
quor. When the ſauce is ready, beat the yolk 
of an egg, and mix with it ; diſh the fiſh and 
pour the ſauce over it. 


„ - _ 


a mie l. 

Anchovies, oyſters, pickled walnuts, and le- 
mon-peel, are fine ingredients for all kinds of 
drefled fiſh. If you have no meat {ſtock you 
may make a very good one of fiſh; | The pro- 
per fiſh for it are Ta or whitings 


To Elen Mackrel, or any kind of Fiſh. 


Clean and dry the make) + cut off the 
head and tail, and divide-the body into four 


parts. the rok way. To fix mackrel take one 


ounce of beat pepper, three large nutmegs, 
a little mace, and: a handful of falr. Mix the 
falt and ſpices together, then make two or three 
holes in each piece with a Jarding-pin, and 
thruſt the ſeaſoning into the holes with your 
finger; rub the pieces over with the feaſoning, 
fry them brown in oil, and let them ſtand: till 
they are cold; then put them in vinegar, and 
cover them with oil. They are een N | 
| will R long if well covered. 


2o Pickle Salmon, or any other 5 Gb. 


Cut the fiſn into handſome pieces, about an 
ich and a half long; waſſi them clean; dry 
them in a cloth; flour, and dip them in the 
| yolks of eggs; fry them in plenty of oil or 
butter, till they are of a fine brown, and well 
done; lay them in a veſſel to drain till cold, 
and throw in betwixt the layers mace, cloves; - 
and fliced nutmeg. Then make a pickle of 
wy me witto wine 8 ſhalots, ee 2 
White 


% 
\ 
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Ch. V. 
white pepper: Jamaica pepper; 1 pepper; 


43 


and ſalt; boil it till it taſte ſtrong of the ſea- 


ſonings; when it is cold pour it on the fiſh, . 5 


with a little oil on the top. Cover the pots 
with ee and leather. —Smal fiſh are NE y 
hole. „ | 1 
| TEES #3 0 win $9 | v ; 1 

7 0 Sole Olle 519 40.08 

Clean and ſcald them; put in a little butter 
and bread cꝶmbs into ſcallop ſhapes; fill them 


up with the oyſters, and ſeaſon them with ſalt and 
ſpices. As you fill them, put in a little of the 


liquor, with "half a ſpoonfal of . white wine, 
When the ſcollops are ſilled“ up, cover them 
with bread e minced h and bits of : 


N butter. | 


iS) ? 


To Brown Offers in their Fires 1 


- Waſh a quarter of an humqred of good oyn 
ters in their juice. Then take them out and 
dip them one by one in the yolk of an egg. 
Brown apiece of butter; ſeafon' the oyſters with 
pepper and a little ſalt, and brown them nicely 


on both ſides. Then draw them to the ſide 
of the pan; pour in their juice, and thicken 


it with a very little butter and flour. Let it 


boil a little, and then ſtir in the une care. 
fully e it. 1 14 


4 
8 _ 


ä Friters.* 5 
For a quarter of a 175 8 oyſters eat at 


f C3 with a table-ſpoonfu of: flour anda little 


creams 


1 , 
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oream, pepper, and falt. Dip the oyſters in 


this batter, and brown them as before. 


N 5 | 6 : . Fas 4391 288 7 
To Dreſs a Turtle of thirty pound weight. - 


Ai Cut off the head, and fave the blood, take 


off the fins, and lay them in ſalt and water; 
eut off the callipee, or bottom ſhell, and the 
meat that grows to it; take out the heart, liv- 
er, and lights, and lay them by themſelves ; 


take the bones and fleſh from the back ſhell, | 


or callipaſh ; cut the fleſhy part into pieces, a- 


bout two inches ſquare, but leave the fat part, 


which is called the monſieur; rub it with ſalt, 


and waſh it in ſeveral waters to make it clean; 


then put the fleſhy pieces in about half a mutch- 
Ein (half a pint) of Madeira, and two pints 
(four quarts) of ſtrong veal gravy, a lemon cut 
in flices, a bundle of ſweet herbs, a tea ſpoonful 
of Cayenne pepper, fix anchovies waſhed and 
picked clean, a quarter of an ounce of beaten 
- mace, a tea ſpoonful of muſhroom powder, and 


|  , half a mutchkin (half a pint,) of eſſence of 
dam. Waſh the ſhell very clean, put in the 


meat, and cover it with a courſe paſte ; ſet it 


out, take off the lid, ſcum off the fat, and brown 
* with a ſalamander.---T hs is the bottom diſh. 
Then blanch the fins and cut them off at 


— 


in an oven for three hours, and when it comes 


the firſt joint; fry the firſt pinions a fine 


brown, and put them into a ſauce-pan with a 


pint (two quarts) of ſtrong brown gravy, a 
glaſs of red wine, the blood of the turtle, two 


\ 


chan. Us . 


| ſpoonfuls- of muſſiroom ketchup, Cayenne, 
ſalt, an onion ſtuck with cloves; and a bunch 
of ſweet. herbs; a little before it is ready, 
put in an ounce 7 morele, the fame of truffles, 
and ſtew them gently over 4 ſowcfire-for two 
hours; when they are tender put them into ano- 
ther ſtew- pan, thicken the gravy with browned 
butter and flour, ſtrain it upon them give 
them a boil, and lere them up. --+T his 15 u. 
corner diſb. | net vt FublDb5 gin 
Tben take hs” 8 cold part of the 
Ada. blanch them in warm water, and put 
them in a ſtewepan with three choppins (three 
quarts) of ſtrong veal gravy, a mutchkin (pint) 
of Madeira. wine, half a tea. ſpoonful of Ca- 
yenne, a little ſalt, half a lemon, a little beaten 
mace, a tea-ſpoonful of muſhroom powder, 
and a bunch of ſweet herbs; let them ſtew 
till quite tender, they will take two hours at 
leaſt; then take them up into another ſt ew. pan, 
ſtrain the gravy, and make it pretty thick; 
then put in a fe boiled force- meat balls, made 
of the veally part of the turtle, left out for the 
purpoſe, a mutchkin (pint) of freſh muſhrooms, 
or pickled, if you cannct.get them, and eight 
arlichoke » bottoms boiled tender, and cut in 
quarters; ſhake them over a fire five or ſix 
minutes; then put in half a mutchkin (half a 
pint) of thick cream, with the yolks of fix 
eggs beaten ; ſhake it over the fire again till 
1t looks thick and white, but do not let it boil; 
boa wp: the WY, BLU _ balls, muſhrooms, 
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and 1 bottoms, over _ round them. 
ee is. the top 4. b. 
Then take a Sicket 12 nd cut it like 


Scotch collops ; fry them a light brown; and 


put them in a chopin (quart) of veal gravy; 
Kew. them gently; about half an hour, with the 


yolks of four eggs boiled hard, a few morels, 
and ſome oyſters to thicken the gravy; it 


muſt be 8 5 white nor brown, but a pretty 
| gravy colour; try ſome oyſter patties, and lay 


round it. 7. his: is a corner 95 10:arfaver the 


Luut kor. . 


Then fplit up 3 guts, or tripes, (which a are 


reckoned the beſt- part of the turtle,) ſcrape. 

and waſh them clean, rub them well with ſalt, 
5 waſh” them in ſeveral waters, and cut them 
in pieces two inches long; then ſcald: the 


maw or paunch, take off the ſkin, and fcrape 
it well; cut it into pieces about half an inch 


broad, and two inches long; put ſeme of the 
fleſhy part of the turtle in it, and ſet it over a 
low charcoal fire, with a pint (two quarts). of 
veal rang, a mutchkin (pint) of Madeira, a 


little muſhroom ketchup, a few ſhalots, a little 
Cayenne, and half a lemon, ſtew them gently _ 
four hours, till the gravy is almoſt conſumed; 


then thicken it with flour, mixed with a little . 
Vveal gravy; put in half an ounce of morels, 
and a few force-meat balls made as for the 


fins; diſh it up and brown it with a ſalaman- 
der, or in the oven.---This is a corner %. 

Then take the head, and ſkin it, cut it in 
iwd pieces, and put it into a ſtew-pot, with the - 


2 
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bones, heart, and lights, in two o pints (one gal- 


len) of water, or veal broth, three or four 
blades of mace, one ſhalot, a ſlice of beef beat- 
en to pieces, and a bunch of ſweet herbs; ſet 
this into a very hot oven, and let it ſtand an 
hour at leaſt, and when it comes out, ſtrain it 
into a tureen for the middle of the table. 
Then chop the heart and lights very nas 
put them into a ſtew pan, with a mutchkin 
(pint) of good gravy thickened, and ſerve 
them up. Lay the head in the middle; fry 
the liver, and lay it round the head upon the 
lights; garniſh with whole ſlices of lemon. ; 
This it the fourth corner di | | 
N. B. The firſt courſe mould be⸗ of irie 
only, when dreſſed in this manner; but when 
dreſſed with other victuals, it ſhould be in three 


different diſhes. Obſerve to kill the turtle the 


night before it is to be uſed, that all the diſhes 
may be going e on at one time. 


To Dreſs a Turtle the We Flt India way. 


Take the turtle out of the water the 1 1 
before it is to be dreſſed, and lay it on its back, 
In the morning cut off the head and fins, and 
ſcald. ſcale, and trim them; raiſe the callipee 
and clean it well, leaving on it as much meat 
as can be ſpared. Take from the back ſhell 
all the meat and intrails, except the fat. Waſh 
the meat in ſalt and water, and cut it into pieces, 
of a moderate ſize. Take out the bbnes, and 
A them with the head and fins into a 0 
„ 


one Part I. 
with two pints (one gallon) of water, ſome 
falt, and two blades gf mace. When it comes 
a boil, ſæim it clean put in a bunch of thyme, 
forme parſley. ſavory, young onions, and all the 
vealy part. except about one pound and a half, 
adding a little Cayenne pepper. When che 
meat has boiled about an hour, take i it out, cut 
it in pieces, and return it to the pot; clean the 
tripes, and cut them in pieces about two inches 
long. Scald and ſkin the paunch or maw, 
and eut it in like manner; mix the whole; ex- 
cept+theiliver, with half a pound of freſh but- 
ter, a few ſhalots; a. bunch of thyme, parſley, 
a little ſavory, ſalt, white pepper, mace, three 
or four cloves beaten, and a little Cayenne 
pepper. Stew them about half an hour over 


a clear fire, and then put in half a mutchkin 


. (half a pint) of Madeira, with as much of the 
broth as will cover it, and- let it ſtew till ten- 
der. When it is about ready, ſkim it, thick 
en it with flour, and put in ſome veal broth, 


and force-meat balls fried brown. Then put 


the ſtew into the ſhell, with the yolks of eight 
hard boiled eggs, and brown it either with "Si 
ſalamander, or in an oven. Slaſn the callipee 
in ſeveral places, and put ſome butter to it, 
ſeaſon it moderately with Cayenne and white 
pepper, falt, beaten mace, chopped thyme, 
parſley, and young onions. Put a piece but- 
ter on each flaſh, and ſome over the whole, 
and bake it. The back ſhell is ſeaſoncd like 
the calipde. and baked before the ſtew is put 
in. When che fins. are boiled 8 tender, take 
them 
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them out of the ſoup, put them into a ſtew- 
pan, with ſome good veal gravy, a little Ma- 
deira wine, ſeaſoned and thickened as the cal- 
lipafh, and ſerve this in a diſh by themſelves. 


The lights, heart, and liver, may be done the 


ſame way, but a little higher ſeaſoned ; or the 
lights and heart may be ſtewed with the cal- 
lipaſh, and taken out before they are put in- 
to the ſhell, with a little of the ſauce; and 
diſhed by themſelves. The vealy part may be 
made into fricandos, or Scottiſh collops. 'The 
liver ſhould never be ſtewed with the callipafh, 
but always dreſſed by itſelf ; except when the 
lights and heart are ſeparated from the calli- 
paſh, and in that caſe always ſerve them to- 
gether in one diſh. The callipee may be plac- 
ed at the head of the table, the callipaſh at the 
bottom, and the lights, ſoup, fins, &c. in the 


middle. T7 


To make an Ornamental Solomagundy. 


Take a large handful of parſley, the lean 
of ſome boiled ham raſped, the meat of two 
pickled herrings, leaving the bones entire. the 
yolks and whites of four boiled eggs, and the 
white parts of a roaſted chicken. Chop them 
ſeparately very ſmall. Work up a quarter of 
a pound of ſweet butter into the huh of a 


pine apple. Turn a china baſon upſide down 

in the middle of a diſh and placethe apple up- 

on the bottom of it. Then lay round the 

baſon a ring of the ſhred parſley, and above 
E. — 


it 


* 


2 


it a ring of the a FR of the NY 
then ham, then chicken, and then Herring, 
till the whole is diſpoſed of and the baſon co- 
vered. Place the herring bones upon it in 


i oppoſite directions, with the tails up towards 


4 


the butter. Ornament the top of the pine 


apple with bay leaves cut out in imitation of 


a natural top with a paſte runner. Garniſh 


 / the diſh with bunches of pickled barbarries 
and curled parſley. 


Anather in an eaſier way. 

13 and mix all the above ingredients to- 
gether, and inſtead of the baſon and butter, 
Place a large Seville orange in the middle of 


2 a diſh with the meat about it; then rub a little 
cold ſweet butter through a ſieve, which will 


curl it, and lay it in lumps upon the meat. 


Ornament the top of the orange and garniſh 
| the diſh as :n laſt. receipt. 


Anoſher in a plain way. 


: Open two fine large pickled e at the 
breaſt and pick the meat carefully out, keep- 
ing the ſkins, heads, and tails together ; mince 
the meat with the breaſt of a cold "roalted 


chicken, three apples and three onions. Sea- 


lon with white pepper and vinegar, and mix 
them. Clean the ſkins, &c. and fill them up 


fo as to look full and plump, attending to the 


natural ſhape of the herrings. Garniſh with | ; 
= barberries and Samphire. 


hs Ne Pies and Patties. See Fatty, Part II. Chap. I. 
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CHAP. VI 
OF BUTCHER MEAT, 
Toe Make a Beef Hani. 


OR a rump of beef, about twenty pound 
weight, take three ounces of ſalt-petre, a 


quarter of a pound of. brown ſugat, half a 4 


pound of bay ſalt, half an ounce of white pep- 
per, a quarter of an ounce of cloves, and a 
nutmeg or two ; beat and mix them together, 


and rub it well into the ham; then rub it o- 


ver with common falt, and bed and cover it 
od. it ; let it he three weeks in this pickle, 


ng it 1 other day, and then ng it 


7. a Make M 1 Hams, 


Half a pound of bay ſalt, and a quarter of a 
pound of ſugar, will do three or four mutton 
hams. If they are very large, allow half an 


ounce of ſaltpetre to each ham, and the ſame 


ſpices as in the above receipt. Thruſt your 


finger down the hole in the ſhank, and ſtuff it 

with the ſalts and ſpieces; rub the hams well 
cover with it, then rub them over with com- 
mon ſalt, and pack them in a trough, turn- 
ing them every other day for a fortnight, and 
then hang them, up. 


E2 | To 
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7 0 Make a Bacon Ham. | 


Take a pound of common and a pound of 
bay falt, two ounces of ſaltpetre, an ounce of 
falprunella, a quarter of a pound of courſe ſu- 
gar, and ſpices as in the former receipts ; mix 
all well together ; open the ham. a little at the 
ſhank, and ſtuff it with the ſalt and ſpices ; 
then tie it up hard with pack-thread round the: 
ſhank bone to keep the air out of it; rub it 
well over with the mixture ; lay it in a trough, 
and ſtrew a little ſalt above and below it; take 
two or three folds of an old blanket, and co- 
ver the trough to keep out the air. After it 
has lain two or three days, pour off all the 
brine; then take what was left of the mixed 
falts and ſpices, and mix ſome more common 
falt in it. Rub the ham with this, firſt turning 
it and throwing away the old brine every day. 
Continue to do fo for three weeks, taking 
care to cover the trough always with the cloth. 
Then take out the ham, and lay it upon a 
table, with boards and weights above it, and 
ung it up. 

All hung. meat ſhould be ſmoked with wood; 


Juni per is the beſt, if 1t can be got. 


To Cure Neats Tongues, | 


Rub them well with common ſalt; and let 
them lie three or four days; then lay them 


on a table to let the brine run off, mix as 
much common ſalt, bay ſalt, ſaltpetre, and 
2 courle 


h 


jy my 
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_ _ courſe ſugar, as will do the quantity of tongues z | 


ſtrew ſome common ſalt in the bottom of 


a barrel, pack the tongues neatly in it, and 


on every row ſtrew the mixed ſalts; if you 
have not enough, mix it up with common ſalt; 


put the ſinking boards and weights above it 


to bring up the brine to cover them; then 
cloſe up the barrel, | „ 


To Make Force-meat Balls for any kind of F. 1%/,ęt. 


a * „ Fywl, 
Take a pound of veal free from the ſkins, 


half a pound of beef ſuet, a flice of bacon 
ham, ſix pickled oyſters, a ſmall pickled cu- 
cumber, and fome bread crumbs, mince and 


beat them in a mortar to a paſte. Seaſon it 
with mixed ſpices and the grate of a lemon; 


then mix in the yolks of two eggs; roll it up 


with a little flour into round and oval balls, 
and brown them. | | Fa 


| Ti o Ragoo a Rump of Beef of a ſtone weight. 
Turn up the inſide of a rump, and take 


the bone nicely out of it. - Rub the part from 


which the great bone was extracted with the 
yolk of an egg. Break the bones, and put 


them on a flow fire with two pints (one gallon)- 


of water, a pound of beef cut in pieces, a car- 
rot, turnip, and an onion cut ſmall. Then 


make a force:meat thus: Cut a flice neatly 
off the thick of the rump, ſo as not to disfigure 


It; take a quarter of a pound of beef ſuet, the 


54 8 Of Butcher Meat. | Part J. 


fame quantity of bacon ham, two anchovies, | 


and pickled cucumber ; mince theſe together, 
and ſeaſon it high with mixed ſpices and ſalt. 
Take a part of the force meat and fill up the 
hole in the rump, from which the bone w 

extracted. Turn in the narrow end of it, a d 


ſkewer it down ſo as to lie handſomely in the 


diſh. Then make ſmall holes about two inches 
from each other in the thick of the rump, 
with a larding- pin; rub them with the yolk of 
an egg, and fill them up with the reſt of the 
force-meat. This done, rub over the rump with 


the yolks of two eggs. Brown half a pound 


of butter, put the rump 1n, and turn it every 
way till it is all of a fine light brown. When 


the ſtock is ready, ſtrain it, return it back to 


the pot, and put in the rump, covering it 
cloſe. Let it ſtew lowly about three hours, and 
turn it twice in that ſpace. Then take it out, 
thicken the ſauce with butter and flour, and 


add to it two ſpoonfuls of ketchup, a glaſs of 


wine, ſome browned force-meat balls, pickles, 
| browned oyſters with their liquor, a ſpoonful 
of vinegar, and if you chooſe, a few ſweet- 
breads and kernels parboiled. When the ſauce 
comes a-boil, ſcum it well, put in the rump, 


and let it lie till it is thoroughly heated. Then 
take it out, place it handſomely in a diſh, and 


pour the ſauce about it. Garniſh with pickles. 
o Stew a Runp in a plain way with Roots. 


E Powder a rump, and let it lie three days, 
A 96 take it up and * it _— * Brown it 


as 
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as before, and put it into a pot of boiling wa- 
ter; after it has boiled an hour, put in ſome 
carrots, turnip, and onions. When it is near 
ready, and the ſoup good, make a ſauce thus: 
Brown a quarter a pound of butter, dredge in 
ſome flour till it is of a proper thickneſs, mix 
in a choppin (two pints) of the ſoup, give it 
a boil, put in a ſpoonful of ketchup, and ſcum 
it. Then diſh up the rump, pour the Tauce 
over it, and garniſh it with the carrot and tur- 
nip, either whole, or turned out as you pleaſe. 
Serve the A by elk on toaſts of bread. 


Beef a-la- Mode. 


Take fix pound of the round of un 
cut the marrow bone neatly out of it, and 
ſkewer it together to keep it of a handſome 
round. Hole it with a larding- pin, and lard 
it with force-meat. Rub the beef over with 
mixed ſpices and ſalt, lard it with thin ſlices 
of bacon, dredge it with flour, and brown it. 
Put on a mutchkin (pint) of ſtrong beef gravy, 
with a glaſs of vinegar and an onion, in a ſtew- 
pot. Lay ſkewers acroſs the bottom of the 
pot to keep the meat from burning, cover it 
up very.cloſe, and ſtew it gently for an hour 
and a half. Then turn it, and let it ſtew till 
it is tender. Take out the beef, ſtrain and 
ſcum the ſoup, and pour it over it. You may 
add force- meat balls if you chooſe. It may 
be eat t either hot or r cold, He” 5 2 
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| To Pot Beef. wy” 


Take ſome ſlices of a rump or "oh Foe of 
beef; ſtrew a little ſaltpetre on it and let it lie 


two days; then put it in a potting-can with 
2 good deal of butter or ſuet; tie it cloſe up 
with paper, and ſet it in a quick oven; bake 
it two or three hours; then take it out, and 
pour / off all the fat and gravy. When it is 


cold, pull it all into threads, beat it very fine 
in a mortar. and ſeaſon it with ſalt and mixed 
ſpices. Take the fame weight of ſweet butter 
as of beef, oil the butter, ſcum and pour it on 


the meat, keeping back the ſediment. Work 


the butter and meat well together, and preſs 
down into ſmall white pots. Then oil ſome 
more butter; pour it on the top of the pots, 
and tie them cloſe up with Paget? . Send it in 
we 150 to table. | | ? 


165 | 21  Mineed Collpe | 


Take a tender piece of beef, keep out all 


the ſkin and fat, mince it ſmall, ſeaſon it with 
falt and mixed ſpices; ; ſhred. an onion ſmall, 
and put in with it; ſpread the collops, and 
dredge them with flour; brown ſome butter; 
put in the collops, and beat them in the pan 


rown. Then take them out; draw as much 
| with from the ſkins as will ſerve for ſauce; 
rain it into the pan, and when it comes a- 


. put in the collops, and let them boil until 


n they ſuck up all the butter, and be a litile 
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| 28 on the top, ſcum it off. 
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they are engugh. Put in ſome pickles, or vine 
gar, if you chooſe, and if any of the butter 


25 0 Pot.a Cow? s Head. : 


Wah i it 3 with ſalt and water; it is the 


better of blanching a night, giving it more 


clean water ; break it, that it may go into the 
pot; boil it until the fleſh comes off eaſily; ſkin 
the pallat; and take out the black of the eyes: 
cut the eyes in rings, and the pallet in dices, 
the fat parts about an inch long ; then mix all 
together, and take the fat off the broth in which 
it was boiled. For ſtock, boil a large knap 
of veal in a pint (two quarts) of water, with 
onion, carrot, and turnip. When it is well 
boiled, ſtrain it, pick out all the griſtly parts, 
and cut them -about half an inch long; 
pick out the fleſhy parts, and mix them with 


the head. Seaſon high with falt and mixed 


ſpices, the ſqueeze of a lemon, and ſome cut - 
pickles. Put it into a large potting-can, or 
a ſhape, and mix in the gravy drawn from the 

veal, and the fat ſcumed off the head. Cover 
it cloſe with a coarſe water paſte, or ſtrong 
paper, and ſet it into a flow oven for two 


hours. Then draw it, and when it is cold 


turn it out, or cut it in ſlices, and garniſh 
with beet root, or red cabbage. 

If you have not an oven, pot it on a flow 
fire, covering it cloſe till the gravy is almoſt 
W n in. Then put it into ſhapes, and when 
; | it 


LIES of Butcher bur l. 
it is to be uſed; dip the ſhapes in warm water 


and turn it out. Wr as before. 


75 B75 Beef Steak. 


Cut the ſteaks off the ſmall end of a fpars- 
rib pretty thick and flatten them; when the 


gridiron is very hot, and the fire clear, lay 


them onit, and turn them often. When enough, 
ſalt them in the diſh and ſtrew pickles over them. 
Send them hot 46 table with a cover over 
them. 


Ba Collps in-the Sim 


Cat ſteaks off a huckbone or ſparerib in 


ſmall | pieces and flatten them: brown a little 


butter with flower, and put in a row of col- 


lops with pepper, falt, and fliced onions ; re- 
peat it till the pan is 72 vered; when nearly 
done, draw them back; make! about half a 
mutchkin (half a pint) of grayy of the ſkinny 
parts of the beef, and thicken it with butter 
and flour, adding a little vinegar and ketchup: 

when it boils ſcum it, mix in the collops, and 
give them another boil. 5 


| Beef Olives. 


. piece of beef 
pretty long, and about three inches broad; ſe- 


parate the fat pieces from the lean; beat then 
With a rolling-pin: put a bit of fat on each 
- piece of lean; ſeaſon with ſalt and mixed ſpices: 


roll them up like a collar, and tie a thread 
Y about 
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about them ; dredge them with a little flour 
and fry them of a fine brown. Make a ſtron 


gravy of the coarſe pieces and ſkins, with car- 


rot and turnip ; thicken it with browned but- 
ter and flour, and put in a ſpoonful of ketch- 
up, a glaſs of white wine, a-quarter a hundred 
of oyſters browned, with their 1quor, and 
force- meat balls browned. Stew it on a flow 
fire, with a few cut pickles, three quarters of 
an hour. Before it is diſhed, rake away the 
: hreads and garniſh with — go pickles. 


— 


To Collar Beef or Mutton. 


Bone a nineholes or breaſt of beef, and rub - 
it well over with ſalt and faltpetre ; let it lie 
a fortnight or three weeks, according to the 
thickneſs of the piece; then take it up and dry 
it with a cloth; ſealon it well with mixed 
ſpices and ſweet herbs, if you chooſe ; roll it 
up very hard with a cloth about it ; tie rhe 
cloth tight at both ends, and bind it with broad 
tape; put it into a pot of boiling water, and 
be ſure to keep it always covered with water. 
If it is very thick, it will take near fix hours 
boiling. When it is ready, hang it up by one 

of the ends of the cloth, to drop the water 
from it; and when cold, looſe it out from the 


bindings. A fore leg of mutton may be ef 
ed the ſame way. 


Scarlet Beef. 


Take eight or ten pound of a breaſt or briſ- 
cult 
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cuit of fat beef, and rub it over with a pound 
of common ſalt, a quarter a pound of bay ſalt, 


| quarter a pound of brown ſugar, and one 


ounce of faltpetre, mixed and beat all fine to- 

ether. Let it lie a fortnight, turning it dai- 
Iy, and then boil it. It eats very well with 
; greens when hot, and makes a pretty ſide diſh 
when ſliced down cold, and garniſhed with 
— 


Bouille Beef. 


Bone fix or eight pound of a breaſt, neither 
too thick nor thin. Break the bones, and 
b. them into a pot with three pints (one gal- 
on and a half) of water, an onion, carrot, and 
turnip. Flatten the beef and rub it over with 
the yolk of an egg, ſalt, and ſpiceries. Brown 
half a pound of butter, and brown the beef in it. 
Strain the ſtock, put the beef 1 into it, and ſtew it 


on a ſlow fire, for two hours and a half. Then 
ke out the beef, put into the ſauce ſome tur- 


nips turned out with a nip turner, and a carrot 
cut in pieces of about two inches long. Scum 
the ſauce, add to it a little more ſalt, and 
thicken it with butter and flour. Put in the 


beef carrot, and nips, and ſtew them half an 


hour longer. Then diſh it up, and garniſh 


with the carrot and nips. 


4 Porcupine of Beef. 
Bone a briſcuit of beef, and flatten it; rub 


it over — the Fs of eggs 3 ; ſtrew over it 


bread 
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bread crumbs, parſley, ſweet marjoram lemon- 
peel ſhred fine, nutmeg, pepper, and falt ; roll 
it up and bind it hard; lard it acroſs with ba- 


con, then a row of cold boiled tongue, a o 
of ſliced pickled cucumbers, and a row of yolks 


of eggs chopped ſmall ; do it over in rows as 
above, till it is larded all round; it will then 
appear in red, green, white, and yellow dices; 
ſtew it in a deep pot with a mutchkin (pint) 
of water, or tie it down with ſtrong paper, and 


ſend it to the oven. When it-comes out, ſkim 


off the fat, and ſtrain the gravy into a ſauce- 
pan ; add two ſpoonfuls of red wine, the fame 
of browning, one of muſhroom ketchup, and 


half a lemon; thicken it with butter rolled in 


four. It will take, either way, four hours to 
do it, Diſh up the meat, and pour the gravy 
in the diſh ; lay round it force-meat balls, gar- 
niſh with horſe-radiſh, and ſerve it up. 


To Ragoo On Palates. 


Clean them well, and boil them till they are 
tender; cut ſome in ſquare, and ſome in lon 
pieces, and make a rich ſauce as follows: melt 
2. piece of butter in a ſtew-pan, put in a large 
ſpoonful of flour, and ſtir it till it is of a light 
brown ; then put in a choppin (quart) of good 
gravy, three ſhalots chopped, and a gill of Liſ- 


bon; with ſome lean of bacon ham cut v 


fine, and half a lemon. Having boiled it 
twenty minutes, ſiram the liquor through a 
fleve, and put it and the. palates into a pan, 

ER with 
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with ſome force-meat balls, truffles and morels 
- pickled, or freſh muſhrooms ſtewed in gravy, 


and ſeaſon with pepper and ſalt. Toſs it up 


ee or ſix minutes, then diſh it up, and gar- 


*#711h with beet- root or lemon. 


To Fricando Ox Palates. 


Clean fix palates, and cut them in ſquare 
pieces; lard them with bacon, rub them over 
with the yolk of an egg, ſeaſon with white 
pepper. nutmeg, and ſalt, and fry them a pret- 
ty brown. Then take half a mutchkin (half 
a pint) of beef gravy, one ſpoontul of white 
wine, a little lemon-pickle, one anchovy, a ſha- 
lot, and a bit of horſe-radiſn; give them a 
boil, and ſtrain the gravy; then put in the pa- 
lates, and ſtew them half an hour; making 
your ſauce pretty thick, diſh them up, lay 
round them ſtewed ſpinnage, preffed and cut 
like ſippets, and ſerve them up. 


2 Fricaſſee Ox Palats. + 


Clean, boil, ſkin, and cut fix palates as be- 
fore. Take a mutchkin (pint) of ſtrong veal 
gravy, thickened with a little butter and flour, 
adding a glaſs of white wine, the ſqueeze of a 

lemon, white pepper, a nutmeg, ſalt, ſome 
minced parſley, and a quarter of a hundred of 

oyſters with their liquor. Boil and ſcum it; 

caſt the yolks of three eggs, mix in a gill of 

cream, and ſtir it among the ſauce. Then put 
| 2 | in 
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in the palates, and give the whole a ſhake * "hh 
ver the fire. Diſh and garniſh with a ſliced 
lemon or pickles. | 


2% Stew a Figot of Veal. 


Cut off the ſhank bone, and boil it in three 
choppins (three quarts) of water, with a pound 
of veal, ſome onions, mace, lemon-peel, white 
pepper and ſalt. Ihen make holes in the ji- 

ot with a larding- pin, and ſtuff it with veal 
Hat ; rub it over with an egg, white 
pepper, and falt, and brown it. Strain the 
ſauce, and thicken it with butter and flour; 
return it again into the pot, and when it comes 
a-boll, ſcum it. Then put in the jigot to ſtew, 
and when it is ready, throw in ſome pickled 
oyſters with their liquor, ſome fried force- meat 
balls, the juice of a ſmall lemon, and a glaſs of 
white wine, and diſh it up; pour the ſauce o- 
ver it, and garniſh with ſliced lemon. 


Scotch Collops with a IW bite Sauce, 


Cut three pound of veal out of the thick of 
a thigh, into thin ſlices about the ſize of a 
crown piece. Flatten them with a rolling- 
pin, dip them in the yolk of an egg, ſeaſon 
with white pepper and ſalt, mace, nutmeg, 
and the grate of a lemon mixed together. 
Strew over grated bread and parſley, and 
brown them of a light gold colour. Then 
take a little veal gravy with onion and parſley 

F 2 boiled: 


1 
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boiled in it, ſtrain and thicken it with butter 
and flour. Scum it when it boils : put in the 
ſqueeze of a lemon, a few pickled oyſters, 
and force-meat balls fried of a light brown. 


* Then put in the collops, and let them ſtew a- 
bout ten minutes: caſt the yolks of two eggs, 
mix in a gill of cream, and a glaſs of white 
wine. Then draw the collops to the fide of 
the pan. Stir the above mixture. into the 

ſauce, but do not let it boil. Then ſtir in the 
collops: give the whole a ſhake over the fire, 
and diſh it up.---Garniſh all veal diſhes with 
Aiced lemon and green pickles : but never let 
any thing come a-boil that has eggs or cream 
in it, becauſe they curdle in the ſauce. 


Scotch Collops with: a Brown "ER 


Cut and flatten them as above: ſeaſon with 
mixed ſpices and falt, ſtrew grated bread over 
them, and brown them on both ſides. Take 
them out and wipe the pan clean: brown a 
little butter and thicken it with flour, ſtir in 
ſome veal gravy and a ſpoonful of ketchup. 
Scum it, and add a few oyſters and force- 


meat balls browned, the ſquceze of a lemon, 


and a glaſs of wine: then put in thecollops, ſlew 
them about ten minutes, and ſerve them up. 


To Haſh Cold Veal, 


Cut it down in thin ſlices: and take the bones 


and ſkinny pieces to make the ſtock, with a 


piece 
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iece of l mon- peel and ſome blades of mace. 
If there has been any of the gravy left of the 
roaſt, put it alſo into the ſtock : when it is 
ready (train it, thicken it with butter and flour, 


and put in a little ketchup, the ſqueeze of a 


lemon, and a glaſs of white wine: then put in 
the veal, give it a boil or two, and diſh it on. 
ſippets of toaſted bread. 


- To Mica Cold Veal. 


Cut off all the brown and fat pieces, and 
mince the white part of the meat: boil ſome 
ſweet cream (taking care to ſtir it until it boils, 


to keep it from bratting :) thicken it with a 


very little ſweet butter knead in flour: put in 
the veal, ſeaſon with the grate of a lemon, a- 
little falt, and the ſcrape of a nutmeg : keep 
it toſſing on the fire until the ſauce is a little 
thick, and, jult before it comes off, give it the 
ſqueeze of a lemon and ſerve it up. 


Leal E 


Cut the back ribs of veal into ſteaks, and 
flatten them: ſtrew over them bread crumbs 
and parſley, and fry them of a fine light brown: 
make a ragoo ſauce of ſome ſtock thickened 
with browned butter and flour, (as in the o- 
ther receipts for brown ſauce, ) and give it the 
ſame kind of ſeaſoning: then put the ſteaks in 
a ſauce, and let them ſtew until they are e- 
Rough, : 
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Broiled Deal Cutlets. 


Cut and flatten them as in the former re- 
ceipt: rub them over with a beat egg; ſeaſon 
- with falt and the grate of a lemon: ſtrew ſome 
crumbs of bread over them on both des, and 
pour a little oiled ſweet butter over them: lay 
each cutlet on a piece of White paper: broil 
them on a clear fire, turning thein often till 
they are enough, then take off the paper, and 
diſh them. For ſauce, ſend up ſome beat but- 
ter, ketchup, and the ſqueeze of lemon, in a 
fauce boat. 


To Fricaſree Bregſt of Veal,&5c. 


'This may be done in the ſame manner as 
the collops with the white ſauce on page 63, 
only remember to cut the ribs in ſhort pieces, 
and after they are browned, let them boil a- 
bout three quarters of an hour or more --- 
Lamb, chickens, rabbits, tripe, and kernels, 
&c. may be done in the ſame way. 


Veal Fricandos. 


Cut out of the thick of a thigh of veal as 
many ſteaks as you have occaſion for, each of 
them an inch thick, and fix inches long : rub 
them over with the yolk of an egg, and ſea- 
fon with white pepper, nutmeg, and falt : lard 
them with ſmall chardoons, and dredge them 
with flour: brown them before the fire till 
1 they 


2 4 GE 


8 hap. VI. Of Butcher Meat. 67 


they are of a fine brown, and then put them 
into a ſtew-pan, with ſome good gravy, thick- 
ened with browned butter and flour, and let 
them ſtew half an hour. Then put in a flice 
of lemon, a little anchovy, a large ſpoonful of 
ketchup, a little Cayenne pepper, and a few 
morels and truffles. When the fricandos are 
tender, diſh them up! ſtrain the gravy and 
pour it over them: garniſh with green pickles 
and barberries. Force-meat balls laid round 
them, and yolks of eggs boiled hard, have a 
very good effect. 4 | 


Bombarded Feal with Force-meat. 


Extract the bone from a fillet or jigot of 
veal, and make a force- meat thus: Take the 
erumbs of a penny loaf, half a pound of, the 
fat of bacon ſcraped, an anchovy. two or three 
ſprigs of ſweet marjoram, a little lemon peel, 
thyme, and parſley : chop them well together, 
and ſeaſon them with ſalt, Cayenne pepper, 
and a little nutmeg grated, Mix the whole 
up with an egg and a little cream, and fill up 
the place from whence the bone was taken 
with the force-meat. Then make nicks all 
round the fillet, about an inch diſtance from 
each other. Fill one nick with force-meat : a 
ſecond with ſpinach well boiled and ſqueezed : 
a third with crumbs of bread, chopped oyſters, 
and beef marrow : a fourth with yolks of eggs 
chopped : and ſo on alternately till all the nicks 
are filled up: then wrap the caul cloſe round 

It, 
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it, and put it in a deep pot, with a mutchkin 
(pint) of veal gravy. Cover it with a coarſe 
palie, and put it in the oven. When it is e- 
nough, ſkim off the fat, and put the gravy in- 
to a ſtew-pan, with a ſpoonful of ketchup, and 
halt an ounce of morels and truflles. Thick- 
en the ſauce with butter and flour, give it a 
gentle boil, then put the veal into a diſh, and 
pour the ſauce over it. 


To Dreſs a Wedcalf, or Calf*s Heart. 


Stuff the heart with force-meat, and ſend it 
to the oven, with a little water under it. Lay 
butter over it, and dredge it wich flour. Boil 
one halt of the liver. and all the lights for halt 
an hour ; then chop them ſmall, and put them 
in a ſauce-pan with a pint of gravy, and a 
ſpoonful of ketchup. Squeeze in half a le- 
mon, ſeaſon with pepper and ſalt, and thicken 
it with a good piece of butter rolled in flour. 
When diſhed up, lay the mince- meat in the 
bottom, and have the other half of the liver 
ready fried of a ſine brown, and cut in thin 
flices, and little pieces of bacon alſo fried. Set 
the heart in the middle, and lay the liver and 
bacon over the minced-meat. 


Calf Heart Roaſted. 


Having made a ſtuffing of the crumbs of 
half a penny loaf, a quarter of a pound of beet 
ſuet chopped ſmall, a little parſley, ſweet mar- 

Joram, 


> 


Ch. VI. / Butcher _ 69 


joram, and lemon peel, mixed up with a little 
pepper, ſalt, nutmeg, and the yolk of an egg, 
fill the heart with this ſtuffing, and lay a veal 
caul over it, or a ſheet of writing paper, to 
keep it in its place Put it in an oven, and let 
it be thoroughly roaſted. When it is diſhed, 
lay round it flices of lemon, and pour melted 
butter over it. 


Veal Qlives. 


Cut ſome ſteaks out of the thick of a thigh, 
a good deal longer than broad, and dip them 
in the yolks of eggs. Seaſon them with aaix- 
ed ſpices and ſalt. Make ſome Torce-meat, 
and roll it up into oval balls ; put one of them 
into each ſteak, roll and bind it up with a 
thread, cutting off a bit at both ends of the 
olives to keep them in ſhape, and brown them, 
Thicken ſome veal gravy with browned butter 
and flour, adding a glaſs of white wine, a 
ſpoonful of ketchup, the ſqueeze of a lemon, 
a few browned oyſters and force-meat balls, 
and ſtew them along with the olives flowly 
three quarters of an hour, Then diſh them 
up handſomely, putting a large olive in the 
middle, and the reſt around it, laying the force- 
meat balls and oyſters betwixt each olive; but 
be ſure to take the threads from them before 
they are diſhed up. | 


To Ragoo a Breaſt of Veal. 


Bone a breaſt of veal ; break the bones and 
put them on to boil in three choppins (three 
quar 
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quarts) of water, with an onion, carrot, tur- 
nip, a bunch of ſweet herbs, and a ſhank of 


bacon. Flatten the veal with the ſide of a 


chopping-knife; feaſon it with mixed ſpices 
and ſalt, and lay cut ſlices of bacon ham very 
thin all over it. Take the yolks of ſix hard boil- 
ed eggs, and mince them fine with the crumb 
of a penny loaf, and half a dozen of ancho- 
vies boned ; mix and lirew them over the ba- 
con; cut ſome pickled kidney beans, and 
ſtrew them above theſe. "Then roll up the 
veal, beginning at the narrow end, and bind 
it firm with a piece of twine, or ſew it up neat- 
ly, and brown 1t, then ſtrain the ſtock ; return 
it back into the pot along with the collar. and 
let it ſtew gently two hours, covering it cloſe. 
Brown ſome force- meat balls, a quarter of a 
hundred oyſters, two ſweetbreads parboiled and 
cut ſmall. Take out the collar, and ſcum the 
fat off the ſauce; thicken it with butter and 
flour, and ſcum it again: put in the force- 
meat balls, a glaſs of white wine, a ſpoonful 
of ketchup, the ſqueeze of a lemon, the liquor 
of the oyſters, afid a little more ipices and ſalt, 
Then put in the collar and give it a boil. It 


you choole you may add ſome truffles and 1 
morels ſtewed and cut ſmall, artichoke bot- 


toms, and pickled muſhrooms ; but the ragoo 
is very good without them. Then take out 
the collar, cut a neat ſlice off each end of it 
to keep it in ſhape, and unbind it. Divide it 
into three pieces and ſet them up end-ways in 
a diſh to ſhow the different colours; place the 

largeſt 


7 


Ch.VI. / Butcher Meat. 71 


largeſt piece in the middle of the diſh,.and 
pour the ragoo about them. Garniſh as be- 
fore.---A breaſt of veal may be ragooed in 


this way without being boned, larded, or roll- 
ed up. 77 


To Dreſs a Calf Head. 


After ſcalding and waſhing the head very 
clean, boil it half an hour, when it 1s cold, 
cleave it exactly through the middle; and take 
out the tongue and pallet : ſcore the one half 


of the head in ſquares : rub it over with a beat 


egg, and ſtrew over it ſalt, mixed ſpices, 
crumbs of bread and parſley; lay pteces of but- 
ter upon it, and put it in an oven or before the 
fire to brown, baſting it frequently. Cut the 
other half into ſlices, neither too long nor too 
ſhort, and flice the ear part round-ways; take 
out the white part of the, eye and ſlice it down: 
ſkin the tongue and pallet, and flice them 
down allo ; thicken ſome veal ſtock with but- 
ter knead. in flour: ſeaſon it with falt, mixed 
ſpices, a little ketchup, white wine, the ſqueeze 
of a lemon, and pickled oy ters; put in the 
haſh, and let it ſtews a little: throw in a piece of 
lemon-peel, but take it out before you diſh it. 
When it is diſhed lay the haſh in che diſh, and 
the other half of the head inthe middle above it: 
Garniſh with brain cakes and green pickles. 


To Mate Brain Cakes. 


When the head is cloven, take out the 
brains 


\ 
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brains and clear it of the ſtrings. Caſt them 
well with a knife, and mix in the yolks of two 
raw eggs, a few crumbs of bread, parſley, pep- 
per and falt, a ſpoonful and a half of flour, 
and the ſame quantity of cream ; when they 
are very ſmooth, drop them with a ſpoon a- 
bout the ſize cf a ſmall ſugar biſcuit, and fry 
them of a light brown. Theſe cakes make a. 


very handſomg, corner dith, garniſhed with 
ſliced orange. A 


To Turtle a Calf's Head. 


Clean the head thoroughly, and for ſtock, 
ſet it on with a knuckle of veal and three 
choppins (three quarts) of water, a turnip, 
carrot, onion, and ſweet herbs ; when it comes 
a-boil, put in the head, but be ſure there is as 
much water as will cover it, taking care to 


ſcum it as ic boils. Take the head out after 


it has boiled half an hour, (letting the ſtock 
boil,) and when it is cold, take the griſtly 
part of the ears, wipe them clean with a cloth, 
and cut them in ſtraws. Then cut off as many 
round ſlices of the fleſhy parts of the ear as 
you can get. Take the thin ſkin off the fore- 
head, and cut it ifto narrow ſtrips of about 
two inches long, ſo as to reſemble the tripe of 
real turfle, and cut the thick of the checks 1 in- 
to dices or ſmall ſquare pieces. Open the 
jaw, and take out the tongue carefully. Skin 
it and keep it whole; pick out the eyes, throw- 
ing away the black ak and cut them into 
rings: 


fey 
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rings. Then ſtrain the flock, add to it the 

ice of a lemon, fome white and C ayenne 
pepper, and ſalt, a ſpoonful of ketchup, half a 
mutchkin (half a pint} of white wine, and a 
flice of lean bacon ham. Put the whole on a 
flow fire, and ſcum it as it boils. Let all boll 
together, till the meat 1s tender, and the gravy 
well ſoaked in. Have a cut border of paſte, 
ready fired round the rim of the diſh intended 
for it, a dozen of veal force-meat balls, and a 
quarter of a hundred oyſters lighily browned. 
Let the force-meat balls, and oyſters with their 
liquor, boil for two or three minutes along 
with the mock turtle. Then take it off, pick 
out the tongue carefully, and lay it on a plate, 
alſo the ham and lemon-peel. Diſh up the 
turtle with the tongue in the middle, and the 
yolks of four hard boiled eggs at the ends and 
ſides of it, intermixed with green pickles, 
leaving out the ham and peel. 


To Pot a Calf 's Head. 


Boll it about half an hour; ſlice as many 
round pieces off the ears as you can get; cut 
the black out of the eyes, and ſlice them into 
rings; cut the ſkinny pieces about an inch 
long, and ſome a little longer; ſome about 
the breadth of a ſtraw, and others of them 
broader: cut the fleſhy parts of the head pret- 
ty ſmall: have ſome beef ſtock with a blade of 
mace, a little lemon: peel, and a ſprig of win- 

ter ſayory boiled in it; ſtrain it off; clarify ic 
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with the white of eggs, and run it through 
a jelly-bag; cut the pallet into ſmall ſquare 
pieces; then put the meat in the ſtock, and 
feaſon it with a little white pepper and ſalt; 
let it boil until the ſtock is well ſoaked in: 


put a little of the thinneſt of it into the bot- 
tom of a {tone bowl to cool, with ſome cut 


pickled beet-root and cucumber, ſo as to lye 


m the form of a flower on the jelly, in the bot- 


tom of the bowl, and lay a tire of the ſtewed 


meat over it. As you lift the meat, pick out 
the rounds of the ears and eyes, and lay them 
aſide on a plate; lay on ſome mofe of the 
meat, until about the half of it is in; then 


take the rounds of the cars and eyes, and 


flip them down edge-ways as near to the fide 
of the bowl as you can; let there be a little 
diſtance between every round, and put the reſt 
of the meat round th&&edge of the bowl, with 

ſliced beet- root and kidney: beans, or any green 
thing, alternately or by turns, and let it be 
thoroughly cold before it is turned out of the 
bowl. If it does not come eaſily out, dip the 
Þowl into warm water, and turn it out on a 


1925 


Mutton Chops. 


Cut a back-rib or loin into ſteaks; flatten 
and brown them in a frying-pan; ſeaſon with 


falt and ſpices : and ſtrew crumbs of bread o- | 


ver them ; have as much good ſtock as will 
cover the ſteaks ; 3 a little ketchup and red 
wine 
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wine in the ſauce; and when it comes a. boil, 
put it and the ſteaks into a cloſe pan, and let 
them ſtew until they are enough. When the 


ſteaks are diſhed, ſtrew ſome cut pickles over. 


them. 


Jo Haſh Cold Mutton or Bedf.. 


Cut it down in thin ſlices : break the bones, 


and take ſuch parts of the meat as is not fit 
For the haſh, and boil it along with the bones 


and an onion or two for a ſtock: When the 
ſtock is ready, ſtrain and thicken it for a ſauce 
with browned butter and flour, adding a little: 
ketchup, and ſome ſalt and ſpices, and, when 
it comes a-boil, ſcum it. Then throw in the 


hafh, and let it get two or three quick boils. 
If there was any of the gravy of the cold meat 


left, put it into the haſhy, kecping out the fat. 
This hafh is much the better of cut pickles in 
it. Diſh. it on fippets of toaſted bread, i 


A Haricot of Multon. 


Take a loin of Mutton; not over fat : cut 
the flap off, ſlaſh it with a knife, and put 


it on the fire in a ſtew-pan with three mutch- 


(three pints) of water, three onions, carror, 
and turnip, for a ſtock. Then cut the loin 
into ſteaks, and beat them with a chopping- 
kmie : and, having taken off the {kin, rub them 
ſlightly over with the yolk of an egg; ſtrew 
crumbs of bread and parfley over them; ſea- 
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fon. with a little falt and ſpices, and brown 
them nicely on both ſides. - When the ſtock 
is good ſtrain it, and ſcum off the fat. l hick- 
en with a little butter and flour. Putit again 
on the fire in a cloſe pan, and ſcum it when 
it comes a-boil. Then put in the ſteaks, 
with ſome turnips turned out with a turner, 
two large carrots cut in the figure of ſtars, and 
the gravy drawn from the ſteaks, and let them 
ſtew for about half an hour on a flow fire; lay 
the ſteaks in a ſoup- diſn, and put the roots and 
ſauce over them. 


Ttalian Baſkets of Mutton Chops. 


Cut five or ſix ſteaks off the back-ribs and 
_ flatten them at the broad end, keeping the o- 
ther end only the breadth of a rib ; ub them 
over with the yolk of an egg, and ſeaſon them 
with mixed ſpices and ſalt. Ihen take about 
half a pound of the lean part of the mutton, 

two ſlices of boiled bacon ham, a ſhalot or two, 
ſome bread crumbs, and par fley ; - mince theſe 
very fine, and beat them in a mortar. Seaſon 
with mixed ſpices and falt, and work it up 
with the yolks of two eggs. Cut it into as ma- 
ny pieces as you have fieaks, and ſpread it up- 
on the broad end of each of them. Then cut 
a piece of plain paſte into narrow {tripes ; roll 
them round in your hand, and place them up- 
on the ſteaks in the form of a baſket ; glaze 
them over with a caſt egg, and bake them in 
an oven three quarters of an hour. Then take 


off 


— 


» 
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off the fat, diſh them handſomely, and as 


a rich gravy about them. 


= 


To Boil Beef or Mutton in the Juice. 


To every pound of beet allow a quarter of 
an hour; two bours wil boil a large jigot of 
mutton. When it is boiled enough, take it 
out carefully, but do not uſe a fork for that 
purpoſe, elle the juice will run from it. You 
may put carrot, turnip, or cauliflower, about 
the meat, and pour a little beat butter over it, 
or in place of roots you may give it a Caper: 


ſauce, if you chooſe it. 


To Roaſt Vemjan.. 


Lard and ſeaſon it with mixed ſpices and 
ſalt. and let it lie four or five hours in ſome 
claret, lemon: juice, or vinegar, turning it every 
hour ; then ſpit and roaſt it at a gentle fire; 
baſte it with the wine it lay in; take the drip- 
pings, add ſome gravy to it, and thicken it with 
butter knead in flour, and a little ketchup z. 


boil it up, and pour it on the veniſon when it 
is diſhed. 


To Stew Veniſon. 


Cut it in thin ſlices, and put it into a ſtew- 
pan with ſome claret, ſugar, a little vinegar, 
and fried crumbs of bread ; ſeaſon it properly 
with ſalt and ſpices, and let it ſtew until it is 


63 Vaniſon 


tender. 
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Veniſon in the Blood. 


Bone a ſhoulder or breaſt of veniſon; and 
let it lie in its own blood for a night; then 
take it up, and ſeaſon it with ſalt and ſpices. 
Shred ſome winter ſavory, ſweet marjoram, 
thyme, and beef-ſuet chopped fine ; put the 
whole in a pan, and ftir it on a fire until 1t 1s 
thick; then ſpread it over the veniſon, with 
ſome of the blood; ; roll it up in a collar, and 
bind it. You may either roaſt it, or ſtove it 
in gravy. with ſome claret and ſhallots. Serve 
it up hot Send to table with all roaſted veni- 
fon a ſauce- boat of currant jelly, diſſolved in 
boiling water. 


To Stew Cold Roaſted Veniſon. 

For ſauce put in ſome gravy. a little claret, 
a bunch of ſweet herbs, a little ketchup; brown- 
ed butter thickened with flour, and ſalt and 
 Jpiecs; and let all boil until it is ſmooth ; cut 

the veniſon in thin ſlices, put it into the ſauce, 
give it a boil, take out the herbs, give it the 
Iqueeze of a lemon, and diſh it up. 


To Broil Veniſon. 


Cut the veniſon into ſteaks about half an 
inch thick ; ſeafon them with falt, mixed ſpi- 
ces, and crumbs of bread ;. broil. them on a 
clear fire, and ſerve them up with a N ſauce. 


To Boil a Haunch of Veniſon. 


Salt it for a week, then put it into boiling 
water: if it is large, it will take two hours and 
a half 


— 
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a half to boil. You may ſend it up with cau- 


liflower, or any kind of garden-ſtuff and melt- 
ed butter. 

Veniſon makes the fineſt of minced collops. 
You order them the ſame way as beet or hare 
eollops. 


Veal or Lamb Toofts- 


Take the kidney, with all the fat adhering 
to it, and a little piece of lean out of the thick 
of the thigh ; mince and beat it to a paſte; 
ſcaſon it with falt, grate of lemon. and nutmeg; 
mix all together, and work it up with a raw 
egg; cut ſome flices of bread, not too thin, 
into any ſhape you pleaſe, either long or round; 
lay the minced meat on the bread pretty thick, 
raiſing it a little higher in the middle; put 
them in a pan of boiling butter, with the bread 
fide undermoſt. Fry it gradually, to prevent 
the bread from burning; then turn the other 
ſide, and fry it a fine brown. If you have an 
oven, it will anſwer much better than frying 
the toaſts, as they will not be in ſuch danger 
of burning, and they will be more thorough- 
ly done. In this laſt way you put the toaſts 

in a diſh, with butter below them. 


, A Good Scotch Haggies. 


Make the haggies- ag perfectly clean; par- 
Soll the fraught ; oil the liver very well, fo 
a> it will grate ;. mince the draught, and two 
pounds of beef imall ; prone about half of the 
liver; 


— 
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liver; mince three quarters of a pound of ſuet 
and ſome onions ſmall ; mix theſe well to- 
gether, with a handful or two of dried meal ; 
ſpread them on a table, and ſealon them pro- 
perly with ſalt and mixed ſpices : then take 
the ſcraps of eef that is left, and ſome of the 
water the draught was boiled 1 in, and make a- 
bout a chopin (quart) of good gravy of it; 
mix, and put it in with the meat into rhe | a8, 
but he ſure to preſs out all the wind before 
you ſew it quite cloſe. If you think the ag 
ib too thin, put it ma cloth to prevent it from 
burſting. If it is a large haggies, it will take 
at leaſt two hours boiling. 


A Lamb's Hagetes. 


Clean the bag well; ſlit up the rodikin and 
all the little fat tripes with a pair of ſciſſars; 
waſh them very clein ; parboil them, and alſo 
what kernels you can get about the lamb; 
then cut them in little pieces, but not too 
Imall ; ſhred the web very ſmall, mix it with 
the other meat, and ſeaſon it properly with 
ſalt and fpices : caſt three eggs in three ſpoon- 
fuls of flour, as for pancake-batter ; mix it 
up with a mutchkin (pint) of ſweet milk ; 
have a handful of young parſley, and ſome 
chieves or young onions, ſhred very ſmall : 
mix all theſe materials very well in the batter, 
put them in a bag, and ſew it up. It will take 
22280 an mo” s boiling. 


Black: 
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Black Puadings in Skins. 
Break all the clots in ſheep or lamb's blood 


well, run it thro? a ſieve, and mix in it ſome 
new milk, according to the quantity of blood : 
ſeaſon it with ſalt, pepper, onions, and a little 
mint ſhred ; cut a ſufficient quantity of ſuet in 
ſmall pieces, and mix the whole together with 
a little oat-meal ; cut the pudding ſkins all of 
one ſize, and fill them with the meat, tying 
the two ends together, but be ſure the water 
is boiling either for haggies or puddings. Juſt 
as you are going to put them into the pan, 
pour in a little cold water to put it off the 
boil, to keep them from buriting : when they 
have been in a while, prick them with a bin 
to let out the wing 


Liver Puddinge in Skins. 


| Boll the liver well, and grate it down: take 
an equal quantity of grated bread and liver ; 
cut ſome onions and plenty of ſuet ſeaſoned 
properly with falt and ſpices : fill them in the 
white end of the pudding, and boil them-as 1n 
the laſt receipt. 


* 


To Roast a Calf 's or Lamb's Liver. 


Lard it with bacon, faſten it to the ſpit, and 
baſte it with butter. After it is roaſted, ſerve 
it up with beat butter, Ketchup): and a httle 
Vinegar mixed n py 
| 9 
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To Ragoo a Liver, or Kianeys. 


Cut the liver in thin flices, and brown it, 
then take it out from the butter, and duſt a 
little flour on it, pour ſome boiling water into 
the pan, and put in ſome parſley and young 

onions ſhred ſmall : let it boil a little in the 
ſauce: ſeaſon it with ketchup, a little vinegar, 


and falt ; then put in the liver, and let it get 


two or three hoils: garniſh it with frie par- 
flzy.---You may do cow's ears or kidneys in 
the ſame manner. „ 


To Ragoo Pallets and Kernels. 


- Waſh them very clean, and boil them till 


they are ſo tender that the. ſkin will come off 
eaſily; parboil the kernels; cut the fleſhy 
parts off them, and the pallets into ſquare 
pieces: fry them of a light brown: make a 
ſtock of the fleſhy part of the kernels, and part 
of the water in which they were boiled, 
with an onion, carrot, turnip, and a ſlice of lean 
bacon ham boiled in it; when it is ſtrong e. 


nough, {train and thicken it with a little 


browned butter and flour. Seaſon it with 
-mixed ſpices and ſalt, a ſpoonful of ketchup, 


a glaſs of white wine, and the ſqueeze of a le- 
mon; ſcum it when it comes a- boil: then put 


in the pallets and kernels, and let them ftew 
until they are enough; when you are about to 
diſh them, put in a few cut pickles, and gar- 
niſh with ſliced lemon, 


To 
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To Stem a Neat's Tongue whole. 


Waſh it very clean in ſalt and water, and 
put it in a cloſe goblet with as much water as 
will cover it; let it ſtew for two hours, then 

take 1t up, and ſkin it Add to the broth it 
was boiled in a mutchkin (pint) of ſtrong 
ſtock and a I:'ttle white wine; thicken it with 
a piece of freſh butter knead in flour: put in 
a faggot of ſweet herbs, and ſeaſon it with ſalt 
and mixed ſpices. Whmn the ſauce comes a- 
boil, put in the tongue, and cloſe up the pan, 
If the tongue is large, it will take two hours 
to ſtew. Before you dith it, take out the 
herbs, and ſtrew in ſome cut pickles : put the 
tongue in the middle of the diſh, and pour the 
ſauce over it. Some like ſellery, others car- 
rot and turnip in the ſauce. 


To Haſh a cold Neat's Tongue, 


Slice it very thin: put it on the fire with 
as much ſtock as will cover it, and ſome 
crumbs of bread, browned in butter. When 
it comes a- boil, ſeafon it with ſalt, ſpices, ketch- 
up, and red or white wine. It you chooſe, 
put in a few cut pickles when you are about 
to diſh it. It is diſhed on ſippets of toaſted 
bread, cut in triangular forms. No ha{hed 
meat ſhould be more than thoroughly heated. 


A Shoulder of Mutton Surprised. 


Roaſt it till it is almoſt enough, and * 
O0 
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off the. ſkin carefully about the thickneſs of a 
crown-piece, with the ſhank-bone along with 
it at the end; then ſeaſon the ſkin and ſhank- 
bone with pepper and ſalt, a little lemon-peel 
cut ſmall, and a few N herbs and crumbs 
of bread. Lay it on a gridiron, and let it be 
of a fine brown: take the reſt of the meat, and 
cut it like a haſh about the bigneſs of a ſhil- 
ling: ſave the gravy, and put it to it, with a 
few ſpoonfuls of ſtrong gravy, half an onion 
cut fine, a little nutmeg, a little pepper and 
ſalt, a ſmall bundle of ſweet herbs, fome cu- 
[cambers. muſhrooms, two or three truffles cut 
ſmall, two ſpoonfuls of wine, either red or 
white, and duſt a little flour over the meat ; 
let it ſtew ſlowly for five or ſix minutes, but 
do not let it boil: take out the ſweet herbs, 
and put the haſh into the diſh, lay the broiled 
meat above it, and lend it to table. s 


To „. 7. ripe with a White Sauce, 


Cut it in ſmall pieces, about three inches 
long, and two broad : ſtew it in veal gravy till 
it is tender, ſeaſon it with white ſpices and falt, 
thicken it with a little butter and flour; add 
half a gili of cream, a glaſs of white wine, and 
the ſqueeze of. a lemon. Caſt the yolks of 
two eggs. and mix in ſome of the boiling ſauce: 
then mix all together, and give it a ſhake over 
the fire till it be of a proper thickneſs. If you 
chooſe a brown fricaſſee, do it the ſame way as 
the rabbits. | 


To 
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To Collar Lamb. 


Bone a fore-leg of lamb, and beat it out: 
rub it over with an egg, and ſeaſon it highly 
with ſalt, white pepper, nutmeg, and ace ; 
ſtrew over it a good deal of grated bread and 
minced parſley, the yolks of ſix hard boiled 
eggs minced fine, the whites of three alſo 
minced fine above that, and ſome minced 
parſley above all, with a little more parſley 
and ſalt, Then roll up the collar as tight as 
you can, fix it with a long narrow ſkewer, 
and ſew it up. Rub it over with an egg, and 
give it a roll among the left bread crumbs and 
parſley ; roaſt it befcre a clear fire; an hour 
and a half will do it. Make a gravy from the 
bones and brown it. Garniſh the collar with 
ſliced lemon or pickles. It eats very well hot, 
and looks beautiful when cold and cut in ſlices, 
as it then ſhows the variety of colours. 


To Ragoo Lamb. 


Take A. fore-quarter of lamb, and cut the 
ſhank or knuckle-bone off, lard It with little 
thin bits of bacon, flour it, fry it of a fine 
brown, and put it into a ſew -pan with a chop- 
pin (quart) of broth or good gravy, a bundle 
of herbs, a little mace, two or three cloves, 
and a little whole pepper : cover it cloſe, aud 
let it ſtew pretty faſt for half an hour, then 
pour the liquor off, and ſtrain it, keeping the 
meat hot in the pot till the following ſauce 
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is ready, Take half a hundred oyſters, flour 
them, iry them brown and di ain off the fat they 
were fried 5 in: ſkim the fat alſo off the gravy; 
then put in the oyſters, an anchovy, and 
two ſpoonfuls of white wine; boil all together 
till there is juſt enough for ſauce : adding a 
ſpoonful of ketchup, and the juice of half a le- 
mon. Lay the meat in the diſh, and pour the 
fauce over it. Garniſh with ſliced lemon. 


— —— — — * 
— — —— 
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To Boil a Leg of Lamh with Cabbage or 
Cauliſlower. 


Cut off the loin and boil the jigot: cut the 
loin into ſteaks, and fry them of a fine brown: 
put the jigot in the middle of a diſh, and the 
Fried ſteaks, with a little boiled loves on 
each ſteak round the jigot; pour ſome beat 
butter over it, but take care it is not boiled 

too much. 


— — — — _ 
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To cover Lamb with Rice. 


Half roaſt a fore-leg of lamb, and cut it in 
pieces as for a pie: ſeaſon it with ſalt, and lay 
it in a difa large enough to hold it. If the 
lamb is not very fat, put in a piece of butter 
in the bottom ef the diſh and a little water. 
If the diſh be large, it will take a pound of 
rice; then waſh the rice very clean, and put 
it on with as much water as will boil it ſoft, 
but don't take it off the fire until ali the water 
18 loaked 1 in; put in ſome blades of mace along 

with KF. 
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with it. When the rice is thus n and 
while it is warm, ſtir in a good piece of freſh 
butter, a little falt, and a ſcrape o* nutme; 
caſt ſix eggs, and mix them up with the . 
keeping out a little for glazing: then lay in 
the meat with the rice all over it; glaze it, 
and bake it in an oven until the rice is ſirm, 
and of a fine light bro vn. 


To Dreſs a Lamb's Head. 


Waſh 1t very clean and parboil it: cut of 
the neck, and clzave the head juſt as you do 
a calf 's head: take out the brains and tongue; 
rub the head over with an egg: feaſon it with 
white pepper and falt : ſtrew grated bread and 
minced parſley over it, and put it in an oven, 
or before the fire to criſp, baſting 1t well with 
butter. Then cut all the fleſh you can get of 
the neck very finall with the tongue and 
pluck ; take ſome of the water tas boiled the 
head and pluck; put in the bones of the neck, 
and about half cf the liver, and boil them un- 
til all the ſtrength is out ef them. When the 
Tock is enour h, ſtrain it of: thicken. it witil 
x little butter knead in four; ; put the minced 
meat into the ſauce, with ſhred parſley and 

chieves, a little ketchup, ſome ſalt and ſpices, 
and the ſqueeze of a lemon. Order the brains 
as in the receipt for the brain cakes, page 71; 
cut the other half of the liver into Dice: and 
Leaſo: wand fry them: put the haih in the diſh, 
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and the head in the ic of it. Garniſh 
with the liver and brain cakes, 


* To Make Crochats. 


1 


Parboil one pound and a half of veal, and 
when cold mince it fine with a quarter of a 
pound of ſuet and ſome bread crumbs; ſeaſon 
it with a little white pepper, mace, nutmeg, 
ſalt, and the grate of a lemon. Mix the whole 
well together with an egg. beat it in a mortar 
till it is as ſmooth as a paſte. Then put it 
into moulds of the ſhape of apples, pears, and 
plumbs, after having firſt rubbed the inſide of 
them with the oil 1 0 olives. Preſs the above 
force- meat well into the ſhares ſo as to take 
the impreſſion. Then looſen them at the 
edges with a penknife, and turn them out. 
gtrew fine crumbs of bread over them, and fry 
them in beef drippings of a fine light brown. 
Serve them up with a ſtalk and two green 
leaves cut in imitation of natural ones, 


— 


To Fry Sau 5 with Eggs. 


Cut the ſauſages in ſingle links, and fry 
them in ſweet butter. Fry alſo a flice of bread + 
in the ſame butter of a good brown, and lay 
it in the bottom of a diſh. Put the ſauſages on 
the toaſt divided in four parts, and lay four 
poached eggs betwixt them. Pour a little melt- 
ed butter round them, and ſerve them up. 


; To 
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To Fry Sauſuges zoith Apples. 


Take fix apples, and ſlice four of them as 
thick as a crown piece; cut the other two in 
quarters, dip the whole in pancake batter, and 
fry them along with the ſauſages till they are 
of a fine brown. Garniſh with the quartered 


apples. 


To make Bolonga Sauſages. 


Take a pound of beef ſuct, a pound of ba- 
con, both fat and lean, and the ſame quantity 
of beef and veal; cut them ſmall, and chop 
them fine : take a ſmall handful of ſage, pick 
off the leaves and chop them fine, with a few 
ſweet herbs; ſeaſon pretty high with pepper 
and falt; take a large gut well cleaned and 
fill it; ſet on a ſauce pan of water, and when 
it boils, prick the gut with a pin to prevent its 
burſting, and put it into the pan; let it boil 
gently for an hour, and then take 1t carefully 
out, 


To Collar a Pig. 


After the pig is perfectly clean, cut off its 
head, open it at the breaſt from top to bottom, 
and bone it neatly; then wipe it clean, mix 
ſome white pepper, mace, nutmeg, the grate 
of a lemon, ſalt, and a handful of ſage chopped 
fine; rub the collar well over with this after 
having firſt rubbed it over with an egg; then 

H 3 2 roll 
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roll it hard up in a cloth, bind it with ta ape and 


poll it. 


* Mock Prawn. 

Rub the head and a piece of the belly part 
of a young porker well over with faltpetre let 
it lye three days, and then waſh it clean; ſplit 
the head and boil it ; boil four ox feet tender, 


cut them in thin pieces, and lay them in the 


belly piece, with the head cut ſmall. Then 
roll it up tight with ſheet tin, and boil it four 
or five hours ; when it comes out, ſet it upon 
one end, put a trencher on it within the tin, 
preſs it down with a large weight, and let it 
{ſtand all night; next morning take it out of 
the tin, and bind it with a fillet, put it into 

cold ſalt and water, and it will be fit for uſe. 
It will keep a long time, if freſh ſalt and wa- 
ter is put to it once every four days. 


Flesh Pies and Patties, cee Part II. Chap. x. 


CHAP. 
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OF POULTRY, &c. 
To Roaſt and Stuff a Turkey, 


bo vp the back of the neck and take out 
the crop; work up a ſtuffing of crumbs of 
bread, currants, and a ſcrape of nutmeg, with 
a piece of freſh butter and a beat egg; (or 
half a pound of veal minced, a quarter a pound 
of ſuet, a fe bread crumbs, an anchovy, the 
grate of a lemon, a little white pepper and ſalt, 
and two beat eggs ;) fill up the breaſt with ei- 
ther of theſe ſtuffings, and ſkewer it with the 
head looking over the wing; it muſt be well 
floured and baſted with butter, and roaſted at 

a clear quick fire; put a gravy- ſauce under 
it, and ſerve it up with the following ſauce in 
a boat: Take a few thin ſlices of bread, ſome 
water, a little white wine, a blade of mace, 
ſome ſugar, and a piece of freſh butter, and 
boil it until it is very ſmooth, but not too thick. 


To Pot a Gooſe and Turkey. 


Take a fat gooſe and turkey, and bone them 
thus : cut off the giblets, and, with a ſharp 
knife, cut down the back ſkin i: a ftraizht 
line from the n to the rump. Then 2 

mne 
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the ſkin carefully up from the back bones, 
and take them out; bone the other parts of 
the fowls, leaving as little fleſh on the bones 
2 poſſible; after they are boned, flatten them 
with a rolling-pin ; rub them over with {ſalt- 
petre ; put the turkey within the gooſe, and 
let it he three days, taking care to turn it; 
then take it out, and wipe it. Beat an ounce 
of white pepper, two drop of mace, and two 
nutmegs together ; rub the fowls all over with 
it, both inſide and out, and truſs the legs into 
the ſkin of the bodies, as for boiling. Put the 
turkey within the gooſe as before; roll it up 
in a collar, and bind it with ſtrong tape. Bake 
it in a large potting- can, with plenty of butter, 
and cover it with a water paſte, till it is very 
tender; then take it out, and next day un- 
bind it. Place it in a pot, and pour melted 
butter over it. Keep it for uſe, and ſlice it 
down thin. 


To Marinate Fowls. 


Take a fine large fowl or turkey, raiſe the 
ſkin from the breaſt-bone with your finger ; 
then cut a veal ſweetbread ſmall. and mix in it 
the yolk of an egg; ſtuff this in between the 
ſkin. and the fleſh of the fowl, but take great 
care not to break the ſkin, and put in what 
oyſters you pleaſe into the body of it; lard 
the breaſt with bacon, if you chooſe ; paper 
the breaſt, and roaſt it. Make a good gravy, 
and garniſh with lemon. You may add a few 
muſhrooms to the ſauce, 5 
BY 9 
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To Marinate a Hen and Chicken, 


Pick and ſinge it clean; cut it down the 
back, from the ſhoulders to the rump, and 
bone it all but the pinions. Flatten it with a 
a rolling- pin; truſs the legs into the body, and 
rub the infide of it with the yolk of an egg. 
Seaſon it with mace, nutmeg, white pepper, and 
falt ; lard it with ſlices of boiled acon ham; 
take a chicken, and order it in the ſame man- 
ner as the hen, only obſerve to bone the pin- 
ions. Lay it into the hen above the ham, and 
ſew it neatly up, to look as if none of the bones 
had been taken out. Break the bones, put 
them on with three mutchkins (three pints) of 
water, an onion, ſome parſley, and a bit of le- 
mon- peel. When this ſtock is well taſted, 
ſtrain it. Rub the fowl over with a little but- 
ter and flour, and lay it in the ſauce with the 
breaſt undermoſt, but take care to have as 
much ſauce as will cover it, and when it comes 
a- boil ſcum it clean. Let it boil three quar- 
ters of an hour, then take out the fowl, and 
thicken the ſauce with a little butter and flour; 
add to it fome ſhred parſley, a glaſs of white 
wine, the ſqueeze of a lemon, a quarter a hun- 
dred oyſters fried of a light brown, with their 
liquor, and a few veal force-meat balls. Then 
put in the fowl, and let it ſtew till it is tho- 
roughly heated. Diſh it up, pour the ſauce 
over it, and garniſh with ſamphire or ſliced le- 
mon. . | ; 

To 
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To Mate a Caparata. 


Cut down a cold roaſted fowl or Turkey, 
30 take all the ſkin and fat off it, except the 
rump: mince the meat very ſmall with a knife: 
break the bones, and put them on with ſome 
water, lemon-peel, and a blade of mace; let 
them boil until the ſubſtance is out; ſtrain and 
thicken 1t with a little butter knead i in flour. 
Then chop ſome yolks of hard eggs: put the 
minced fowl and eggs into the ſauce, and let 
it get two or three boils more. Juſt before 
diſhing, put in the ſqueeze of a lemon, a ſcrape 
of nutmeg, and a proper quantity of fal: ; 
broil the back of the fowl, and lay it on the 
top of the caparata. 


To Roaſt a Gooſe or os. 


| A gooſe or duck is the better of being rub- 
bed with pepper and falt within; ſome chooſe 
a ſprig of ſage in them. A goole ſhould alſo 
be rubbed with ſalt on the outſide two or three 
days before it is roaſted. A duck ſhould be 
ſalted on the ſpit. Diſh up a gooſe with gravy- 
ſauce, garniſh it with raw onions, and fend up 
an apple-iauce along with it. When the duck 
is drawn, pour a glaſs of red wine through it, 
and mix it well with the gravy. The fooner 
green geeſe and ducklings are uſed after being 
killed, the better. Diſh them with gravy, and 
ſerve up with a gooſeberry ſauce. 1 
| \ 20 
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To Ragoo a Pair of Ducks. 


; EY 
Draw them, and put on the gizzards, necks, 
livers, with half a pound of lean beef, and an 
onion. to boil for a ſtock for the ſauce ; ſea- 
ſon the fowls within with ſalt and ſpices ; duſt 
them with flour, and brown them on both 
ſides, then take them out and ſtrew ſome falt 
and ſpices over them; ſtrain the ſtock. and 
thicken it with browned butter and flour; put 
into it ſome red wine, ketchup, and walmit- 
pickle; or the ſqueeze of a lemon : then put 
the ducks into this fauce with a few ſmall on- 


ions; cloſe up the pan, and let them ſtew un- 


til they are tender : ſcum the ſauce. and pour 
it over the ducks, along with the onions. - 


To Fricaſsee Chickens with a White Sauce, 


Take a pair of young chickens, and cut 
them down the back. Waſh them clean and 
dry them with a cloth ; halve them down the 
breaſt, and cut each chicken into eight equal 
parts. Flatten and rub them over with the 
yo'k of an egg; ſeaſon with white pices and 
falt : put a piece of fweer butter in a frying- 
pan, and wake it of a fine light brown. Put 
in the chickens, and brown them lightly ON 
buth fides. Have ready a mutchkin (pint) of 
good veal gravy, thickened with a litile butter 
and flour, and teaſoned with white e 

alt; 
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ſalt; ſtew tlie chickens in it for about a quar- 
ter of an hour, caſt three yolks of eggs till 
they are ſmooth, and mix in half a gill of cream, 
the ſqueeze of a lemon, and about half a 
mutchkin half apint) of the boiling ſauce; then 
mix the whole together, and give them a ſhake 
over the fire. Diſh them up, "and garnifh with 
fliced lemon. 


To Dreſs Chickens with Peaſe and pals: 


Take as many good peaſe and chickens as 
will fill a diſh: truſs the chickens as for boil- 
ing; ſeaſon them with ſpices and falt: put a 
piece of freſh butter in each of them; tie up 
a faggot of parſley, a few young onions, and 
a ſprig of tlyme or winter ſavory : put them 
in # pan, with the peaſe and a piece of freſh 
butter, a little ſalt and ſpices, and a faggot of 
"Tweet herbs. Lay the chickens above the peaſe, 
with the breaſts undermoſt: ſplit the hearts of 
two or three lettuces, and waſh them clean ; 

ur them above the chickens with about half 
a mutchkin (half a pint) of water, to keep the 
peaſe from burning ; cloſe up the goblet, and 
ſet it on a ſlow fire to ſtove; it does not take 
long time to do. Diſh the chickens with their 
breaſts uppermoſt, the peaſe and lettuce over 
them, and as much of the broth as the diſh 
will hold. 'Tzke out the herbs before it is 


ſerved up. 
To Make a Currey the Indian way. 


Skin and cut down two ſmall chickens, as 
| for 
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for a fricaſsee; waſh them clean, and ſtew 
them in about a choppin (quart) of water, for 
about five minutes; then ſtrain the liquor, and 
put the chickens in a clean diſh ; chop three 
large onions ſmall, and fry them in about two 
ounces of butter; put in the chickens, and 
fry them till they are brown ; take a ſmall ta- 
ble-ſpoonful of currey, and a little falt : ſtrew 
theſe over the chickens whillt they are frying, 
then pour in the liquor, and let them ſtew a- 
bout half an hour; add a gill of cream, and 
the juice of two lemons, and ſerve it up. 


To Boil Rice for Currey. 


Boil a pound of rice in three chopins (three 


quarts) of water, with a little ſalt till it is ſoft ; 


then turn it out into a fieve, and ſet it before 


the fire to dry; heap it up in a diſh by itſelf 


as lightly as poſſible, and ſend it to the table 


along with the currey. | 


To make a Pellow the Indian way. 


Pick and waſh three pounds of rice, and 
put it into a cullendar to drain; take a pound 


of butter, and melt it in a pan over a very flow 


fire; then put in the rice, and cover it cloſe, 
to keep in the ſteam; add to it a little ſalt, 
ſome white pepper, half a dozen blades of mace, 
and a few cloves all beat : put in a little water 
to keep the rice from burning, ſtir it up often, 
and ſtew it till it is ſoft. Boil two fowls with 

I a Piece 
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a piece of bacon of about two pounds weight; 
eu! the bacon in two pieces, lay it in a diſh 
with the fowls, cover them with the rice, and 
garniſh with about half a dozen hard boiled 
888, and a dozen of whole onions fried brown. 


To Pot Pigeons. 


Draw, truſs, and ſeaſon them well within 
with mixed ſpices and falt ; put a piece of but- 
ter within each of them; lay them in a pot- 
ting can with their breaſts undermoſt, ſome 
butter about them, and ſtrew mixed ſpices and 
ſalt over them; put in a little water with them, 
and cloſe them up. They may be done either in 
the oven, or in a pot. If the pigeons are in- 
tended for keeping long, or lending abroad, 
they muſt be boned, ſeaſoned very high, and 
potted with butter only, without a drop of 
water; ſo ſoon as they come out of the oven, 
the gravy muſt be p ured off them, the but- 
ter taken off the top when cold, and more but- 


ter melted along with it, in order to cover 
them entirely. 


To Srew Pigeons. 


Stuff them with force- meat; have ſome 
good broth ready. and when it boils, put in 
the pigeons: take out the hearts of fome cab- 
bage-lettuce. and quarter them; put them in 
with the pigeons, and two or three green oni- 
ons: ſeaſon with mixed ſpices and ſalt, and 


thicken 
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thicken with butter knead in flour: cloſe them 
up in a goblet, and let them ſtew till they are 
enough: then place the pigeons in the middle 
of the diſh, with the lettuce over them, and 
pour ſome of their own gravy about them. 


To Broil Pigeons whole. 


Scaſon them within with ſpices and ſalt : 
tie the ſkin about the necks cloſe with a thread : 
put a piece of butter within them, and about 
half a ſpoonful of water : tie the feet and vents 
clote up, that the liquor may not get out : let 
the gridiron be hot, and the fire clear; turn 
them often, to ke-p them from ſcorching, un- 
til you find them thoroughly done: do not cut 
the threads t ll they are diſned: lay them neatly 
in a diſh, and pour beat butter over them: 
they are very juicy done in tins way. When you 
broil the pigeons «per, ſplit them down the 
back, flatten the breaſts, turn 1n the legs, and 
ſet the gridiron at a good diſtance from the 


fire. | | 
To Razoo Pigeons. 


Truſs them as for boiling, and ſeaſon them 
with ſpices and ſalt : brown ſome butter: duſt 


the pigeons with flour, and make them of a 


ſine brown: turn them often in the pan until 


they are all alike : then take them out and lay 


them on a diſh. You may make a very rich 
ſtock of the pizzards, pinions, livers, and 
hearts thus: Waſh them very clean, and put 

| „ them 
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them on with ſome water, an onion, a faggot 
of parſley, and winter ſavory; let it boil un- 
til the ſtrength is out, then ſtrain, and put it 
into a clean pan, keeping back the ſettlings : 
thicken it with browned. butter and flour, put 
in ſome red wine: ſeaſon with falt and ſpices, 
a little ketchup, and truffles and morels, if you 
chooſe. Put the pigeons in a pan, and let 
them ftew on a flow fire : diſh them neatly with 
their ſhoulders outmoſt, placing one in the 
middle: cut ſome pickles, mix them in the 
ſauce, and pour it on them. If it is the ſea- 
ſon for aſparagus, it looks very pretty to lay a 
few of them between each pigeon, with the 
tops outermoſt. 


To Diſguiſe Pigeons, 


Seaſon thera with ſpices and ſalt: make a puff 
paſte and roll it out pretty thick: cut it in as 
many pieces as you have pigeons: roll a piece 
of the paſte about each pigeon : tie each in a 
cloth by itſelf, and put them into a pot of boil- 
ing water: they will take more than an hour's 
boiling : when they are ready take them out of 
the cloths, and diſh them. . 


To Smother Rabbits. 


Truſs them as a hare for roaſt ing, and put them 
into as much boiling water as will cover them: 
peel a good many onions, and boil them whole 
in water: take ſome of the liquor the rabbits 
were 
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were boiled in, and put into it a good piece of 
butter knead in flour: then put in the onions 
amongſt it, breaking them until the ſauce is 
pretty thick; diſh the rabbits, and pour ſiuce 
over every part of them except the heads. 
The ſame ſauce will ſerve for boiled geeſe or 
ducks. | 


To Fricaſsee Rabbits with a Brown Sauce. 


Waſh them clean, and cut them in ſmall 
pieces; ſeaſon with mixed ſpices and ſalt, dredge 
them with a little flour, and ſtew them in beef 
gravy : when they have ſtewed three quarters 
of an hour, on a flow fire, put in half a glaſs 
of red wine, and thicken it with a little brown- 
ed butter and flour. Let it ſtew a little longer, 
and, when the ſauce is rich and good, dith the 
rabbits, and garniſh with green pickles aud 
beet- root. 


To Ragoo Rabbits. 


Cut them down in joints, and divide the 
back in little pieces; waſh them clean, and 
dry them with a cloth : duſt them with flour, 
and brown them : for ſauce thicken ſome beef 
ſtock with a little browned butter and flour ; 
ſeaſon it with falt and ſpices, a little wine, the 
ſqueeze of a lemon, and ſome ketchup. Serve 
them up hot. ; 


To Stew cold Roasted Wild Fowl or Hare. 


Cut them down in joints, and having brown» 
13 | ed 
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ed ſome crumbs of bread in butter, put them 
into-ſome boiling ſtock with a gill of red wine, 
falt and ſpices : then put in the fowl or hare: 
let it get two or three boils, ſo as to warm 
them thoroughly. If it be patridges, put in white 

wine in place of red. If you have no beef 
ſtock, break the bones of the meat, and put 
it on with ſome water, and an onion or two, 
to draw the ſtrength out of them. This makes 
a good ſtock for a haſhy of any kind. You 
may put in cut pickles into any haſhy when 
about to dith it. 


To Dreſs a Wild Duck. 


_ Having half roaſted it, ſcore it on the breaſt, 
and put pepper and falt, and the juice of a le- 
mon in every ſcore : lay the breaſt undermoſt 
in a ſtew-pan with a little gravy : let it ſtew a 
little: then diſh it, and put a glaſs of claret 
in the gravy, with two or three ſhallots ſhred 
mall, and pour it over the duck. 


A General Rule for Roaſting Wild Fowl. 


To all wild fowl the ſpit muſt be very hot 
before you put them on it: ſkewer them with 
their legs acroſs : baſte them well with but- 
ter: cut off only the feet, (excepting thoſe of 
the rough- footed wild fowl, ſuch as black-cock 
and muir-fowl :) diſh them on toaſted bread, 
and pour plenty of beat freſh butter over 
them. When you roaſt wood-cock or ſnipe, do 

not 
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not cut off the heads, nor gut them: ſkewer 
them with their own bill: baſte them well with 
butter : put toaſted bread below them, to pre- 
ſerve what drops from the gut : diſh them on 
the toaſt, and pour beat butter over them. 


A 1 
To Pot any kind of Wild Fowl. 


Draw and truſs them: ſeaſon with ſalt and 
mixed ſpices, and pack them in a potting-can 
with a good deal of freſh butter: cloſe up the 
pot, and bake them in an oven: when enough, 

our the utter and gravy from them: ſcum 
all the butter off the gravy, and add more to 
it: then put them into ſmall pots, and cover 
them with melted butter. Partridges and ve- 


niſon are done in the ſame way as hare and 
beef. : 


To Jug a Hare. 


Having cut the hare in pieces, put a pretty 
large piece of Lutterin the ottom ofa long jug, 
ſeaſoned with ſalt and ſpices : then pack in as 
many of the beſt pieces of the hare as the jug 
will hold, with a faggot of ſweet herbs, and 
two or three onions : take ſome of the water 
the hare was waſhed in, and {train it through 

a ſieve; fill the jug up with it, and tie the 
mouth of it very cloſe with ſeveral folds of 
paper: ſet it into a pot of cold water up to the 

neck of the jug: as the water boils in, put in 
more to keep it of an equal quantity. IE it is 
an old hare, it will take three hours of doing: 


as 
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as the butter riſes to the top, pour it clean off: 

take out the herbs and onions when you diſh 
it, and pour the ſauce over it: be ſure to tie 
the | jug to the handles of the pot, to prevent it 
trom ſhifting. 


To Roast and Stuff a Hare. 


Take ſome crumbs of bread and currants. 
with a good deal of freſh butter: ſeaſon it with 
ſugar, ſalt, and nutmeg, and workgy up with 
_ . a beat egg, (or mince the liven hh ancho y 

boned, the crumb of a pee worked up 
with a quarter of a pound of ſweet butter, ſome 
mixed ſpices and ſalt, and the yolk of an egg:) 
put this ſtuffing into the b. elly cf the hare, and 
ſew it up: draw up the thighs to the | ody, to 
make it as ſhort as poſſible: ſkewer the head e- 
wen, or as it were looking over its ſhoulder : ſpit 
it, and lay it to a clear fire, having firſt baſted 
it with butter: beat the yolk of an egg. and 
mix it with cream. When the butter is well 
dripped from it, pour it clean out of the pan: 

then keep cloſe baſting it with crean till it is 
almoſt taken up. When the hare is realy, have 
fome more cream warm, and take ol! the ur p- 
pings and mix it with the cream: diſh the 
hare and pour this ſauce over it. -—Or, for 
fauce, take half claret and half water: ſome 
very thin ſlices of bread, and a little piece of 
freſh butter: boil it till it is pretty ſmooth, 
fweeten it properly, and put in a ſcrape of nut- 


meg. 
N Ty 


| To make Hare Collops. 


Hare collops are drefled in the ſame man- 
ner as beef minced collops, ſee page 56, with 
the addition of a little claret to the ſauce. 


To Fricaſſee Eggs. 


Boil ſome eggs pretty hard, and cut them 
in round fhces : make a white ſauce the fame 
way.as for boiled chickens ; pour it over the 
eggs, lay ſippets round them, and put a whole 
yolk in the middle of the plate.---lt 1s proper 
for a corner diſh at ſupper. | 


To Poach Eggs with Toasts. 


Put ſome water on in a flat-bottomed pan, 
with a little ſalt: when it comes a- boil break the 
eggs carefully in, and let it boil two minutes 
longer, then take them up with an egg ſpoon, 
and lay them on buttered toaſts. 


To Poach Eggs with Sorrel. 


Tie up ſome ſorrel in ſraall faggots and boil 
it; cut the ſtrings, and lay the faggots round 
the diſh neatly ; ſpread them a little, leaving 
a ſpace between each faggot ; cut ſome toaſt- 
ed bread long ways, and put a piece between 
every bunch of the ſorrel: poach ſome eggs 


very nicely : take them carefully out, and 
drain 
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drain the water from them: lay them above 
th: forrel and the bread, allowing a little of 
the bread and green tops to be ſeen : beat 
fome freſh butter, and pour it over them. 


To make an Aumulette of Eggs. 


Take ten eggs, or a dozen if ſmall : break 
and caſt them, but not too much: put in a 
Iittle ſweet cream, and ſeaſon it with ſalt and 
a ſcrape of nutmeg : ſhred ſome parſley and 
onions very ſmall, and mix them with the eggs 
and ſome boiled bacon ham minced. Then 
take a good piece of butter and let it juſt come 
a · boil in a frying- pan: pour in the eggs amongſt 
it, and fire iti, but not too haſtily When it 
begins to faſten, raiſe it frequently with a knife 
from the bottom f the pan in different parts, 
to let the butter get in elow it Fry it upon 
one ſide, and hold the other before a clear fire 


to take off the rawneſs of the eggs. 


To make an Ouion and Fgg Dihh. 


Boil ſome eggs hard: cut ſome onions in 
flices in croſs-ways, and fry them in brown'd 
butter : take them carefully out of the butter, 
and drain it from them: cut the eggs in round 
flices: beat ſome freſh butter, and mix in it ſome 
muſtard and vinegar : put in the eggs and oni- 
ons, give it a toſs upon the fire, and then diſh it. 


Eggs in Paste or Paper Cases. 


Chop ſome ſweet herbs with a piece of but- 
a. ter, 
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ter, pepper, and falt: put a little of this in the 
bottom of each caſe : break an egg into each, 
upon the farce, ſtrew bread crumbs over it, 
and bake them in an oven, or broil them over 
a ſlow fire, covering the top with a ſalaman- 


der : they ought to be as {oft as if boiled in 
the ſhell. 


Eggs like the Dawn of Day. 


Poach eight or ten eggs, and lay them on a 
fieve to drain: cut five or fix thin flices of 
ham in dices, and ſoak them in a little butter 
over the fire till they are done: then dip the 
eggs one ey one in a pretty thick batter made 
of flour, white wine, ſalt, and a little oil; put 
them in wirh the ham, and fry them in but- 


ter or beef drippings: — with fried par- 
| fey. 
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OF SAUCES. 
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Caper Sauce for a boiled Jigot of Mutton, 


* ſome ſtrong beef or veal gravy, and 
thicken it with a little butter and flour; 
ſeaſon it with pepper and ſalt, and the ſqueeze 


of a lemon. Chop a large table-ſpoonful of 7 


. Capers ; and put them into the ſauce, When 
it comes a-boil, ſkim it, and pour it over 
the meat. 


Onion Sauce. 


Put ſome veal gravy in a ſtew-pan, with a 
couple of onions cut in ſlices ; ſeaſon with pep- 
per and ſalt, ſtew it ſoftly, and ſtrain it off, 
Serve it up hot in a baſon. 


Butter Sauce for Fiſh. 


Melt the butter with water and vinegar, 
and thicken it with the yolks of a couple of 
eggs. Squeeze in the juice of a lemon before 
it is ſerved up. 


Sauces for roaſied Peniſon. 


Take half a pound of currant jelly diffolved 
in a gull of boiling water,---Or half a mine 
(ha 


— 
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a pint) of red wine, and a quarter of a pound 
of beat ſugar, and ſimmered over a clear fire 
for five or ſix minutes.---Or half a mutchkin 
{half a pint) of vinegar, and a quarter of a 

und of ſugar ſimmered to a ſyrup. Send 
up cither of theſe ſauces in a boat. | 


Sauce for any roasted Meat, wa 


Waſh an anchovy very clean, and put to it 
a glaſs of red wine, a little ſtrong gravy, ſome 
nutmeg, a ſhalot ſliced, and the juice of a Se- 
ville orange; ſtew thefe together a little, and 
pour it into the gravy that comes from the 
meat, | 


A general Sauce. 
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Take a little lemon-peel and a ſhalot minc- 
ed very ſmall, with ſome beaten nutmeg, and 
mace ; {tew them in a little white wine, gravy, 
and butter. If it be for hafhes of mutton or 
fiſh, add anchovies, and a little of the liquor 
of ſtewed oyſters. 


Sauce for- boiled Chickens. 


Take the yolks of two hard boiled eggs, 
with the livers of the chickens, ard ſhred them 
very fine; put them into ſome gravy, add the 
ſqueeze of a lemon, and thicken and toſs it up 
with a little ſhred parſley. Garuith with lemon. 


T7] 


( 
i 


Sauce for boiled Chickens or Lamb, 


Take ſome white wine, a few ſprigs of ſweet 


herbs, 


L 
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herbs, a little whole pepper, and mace, let it 
ſtew a little, then put in a little parſley and 
ſpinnage boiled green, and chopped a little; 
beat it up thick with ſix ounces freſh butter, 
pour it over the meat, and ſerve it up. Gar- 
niſn with ſliced lemon and barberries. 


Sauce for Capons, 


Take the necks of the capons, and boil them 
in a little water, with a whole onion and two 
anchovies cut ſmall, a little white pepper, and 
the gravy that runs from the capons ; then 
ſtrain it. and thicken it with a little butter and 
flour, ſerve it up with a ſliced lemon. 


A ready Sauce for a Fol. 


Boil the liver, and bruiſe it in a ſmall quan- 
tity of the liquor it was boiled in; mix in a 


little lemon-peel, beat fine. and ſome melted . 


butter ; let it juſt boil up, and then put it into 
a diſh with the fowl. 


A Parsley Sauce. 
Pick and waſh the parſley very clean, and 
boil it till it is tender, then ſtrain it, chop it 
very ſmall, and mix beat butter amongſt it. 


Oyster Sauces. 


Clean and ſcald the oyſters, then boil them 


In 
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in beat butter, and a little of their own liquor. 
— Or thicken a little gravy with butter and 


flour, and add to it half a gill of cream, a ſcrape 


of nutmeg, and a very little falt ; ſcald a quar- 
ter of an hundred oyſters, and put them into 


this ſauce, with a little of their liquor, and half 


a glaſs of white wine. Give it a ſcald on the 
fire, but do not let it boil. | 


A Cellery Sauce. 


Cut the white ends of the cellery in pieces 
of about an inch long: boil it in water till it 


is tender: thicken it with a little butter knead 


in flour, then put in the cellery, with a blade 
of mace, and let it boil a little. 


Cream Sauce. 


Take ſome ſweet cream: let it come a- boil, 
ſtirring it cloſe to keep it from bratting: caſt 
the yolks of three or four eggs, and mix a lit- 
tle cold cream a' ong with them; then mix the 
boiling cream gradually amongſt the eggs: 
turning it backwards and forwards to make it 
ſmooth : put it on the fire to warm, but do 
not let it boil, and ſtir it all the time. Seaſam. 
it with a little ſalt, and a ſcrape of nutmeg. 


An Egg Sauce. 


Beat a quarter of a pound of butter with a 
little flour and water ; then put in two hard 
K 2 boiled 
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boiled eggs minced, and ſeaſon with white 

pepper and ſalt. | 
Sauce for roasted Chickens. 


Take a gravy, or the above egg ſauce. When 
ſmall ehickens are to be roaſted, take crumbs 


of bread, ſmall ſhred parſley, and a little falt, 


wrought up with a good piece of freſh butter, 


and {tuff the bellies with it. Young chickens 


ſhould have a little beat-butter poured ove. 
them, 


A Sauce for a rcasted Tongue, ] 


Grate ſome bread very fine; put it on with 
a little water, a piece of fre! butter, fome red 
wine, a ſcrape of nutmeg, and a proper quan- 
tity of ſugar : let it boil until it 1s very ſmooth: 
put it in a ſauce-diſh, and fend it to the table. 
Some prefer curraat jelly to vine: others 
chooſe nothing but beat. butter and vinegar, or 
capers in their ſauce. 


Savce for a Turkey. 


Take a little ſtrong broth, a glaſs of white 
wine, an anchovy or ſhalot, a little pepper, 


Mace, ſalt, and a flice of nz let it ſte 


a little, then ſtrain, and pour it through the 
belly of the turkey. Serve it up with an on- , 


on-ſauce; lay them round the turkey ; butter 


them, and ſerve them up with gravy, or oyſter 


ſauce. 


Sauce 


192 
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A Sauce for any kind of Wild Fowl. 


© Take a quantity of veal gravy, according to 


the bigneſs of the diſh of wild fowl, ſeaſon it 
with pepper and ſalt, and mix in the juice of 
two cranges, and a little claret. 


Sauce for a Hare. 


Take half a mutchkin (half a pint) of red 
wine, and a little oyſter liquor, fome good 
gravy, a large onion ſtuck with cloves, ſome 
whole cinnamon, and a nutmeg cut in flices ; 
let it boil till the onion is tender; then take 
out the onion and ſpices, and put to it three 
anchovies, and a piece of butter : ſhake it up 
well together, and ſend it to the table. 


Another. 


Take a mutchkin (pint) of cream, and half 
a pound of freſh butter; put them in a ſtew- 
pan, and keep ſtirring it with a ſpoon till the 
butter 1s melted, and the ſauce thick ; then 


\ 


take up the hare, and pour the ſauce into the 
diſh about it, 


Another. 


Baſte the hare with a mutchkin (pint) of 


. cream, and when it is three parts waſted, and 
the blood of the hare mixed with it, take up 


the dripping-pan, pour it into a ſauce-pan, and 
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ſet it by; then flour the hare, baſte it well 
with butter, and put into the pan ſome gravy; 
ſcrape up all the: brown among the liquor, and 
put to it the cream; run it through a ſieve, 
and thicken it with butter rolled in flour. 


Sauce for a roasted Gooſe or Rabbits, 


Having drawn up ſome butter thick, mix in 
it a ſpoonful or two of made muſtard, ſome ſu- 
gar, and vinegar. 


Sauce for boiled Rabbits. 


Boll the livers with two eggs, ſhred them 
very ſmall, and mix in a large ſpoonful of 
grated bread ; have ready ſome ſtrong beef 
broth, to a little of that add two ſpoonfuls of 
white wine, one of vinegar, a little falt, and 
ſome butter; ſtir all in, but take care the but- 
ter does not oil. ; 


Sauces for Partridzes. 


Take a bunch of cellery, and cut all the 
White very ſmall; wafh it clean, put it into a 
favce-pan with a blade of mace, a little beaten 
pepper, and a very little falt ; boil it in a mutch- 
kin (pint) of water, till the water is almoſt 
waſted ; then add a pill of cream, and a piece 
of butter rolled in flour ; ſtir all together, and 


when it is thick and fine, pour it over the 
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Or take the livers, and bruiſe them ſine, 
ſome parſley chopped fine ; melt ſome freſh 
butter and put them into it with the ſqueeze 
of a lemon; jult give it a boil, and pour it o- 
ver the birds. 

Or take grated bread, ſome water, ſalt, and 
an onion, boil all together, and when boiled 
ſome time, take out the enion, and put in a 
little lemon. juice and a piece of butter, the 
bigneſs of a walnut. 9. 


Cri iſped Crambi Jew Larks, or other ſmall 
Birds, 


Oil a piece of butter, ſkim it clean, and pour 
it of from the ſediment; put to it grated 
crumbs of bread, keep ſtirring | it till they are 
criſp; and when they 'are drained lay them 
round the larks. 


Sauces for roaſted Pigeons. 


1. Gravy and juice of orange. 

2. Boiled parſley minced, and mixed with 
ſome butter and vinegar beaten up thick, 

3. Gravy, claret, and an onion ſtewed to- 
gether with a little falt. 

4. Minced vine leaves roaſted in the bellies 
of the pigeons, and claret and ſalt, boiled to- 
gether, with ſome butter and gravy. | 

5. Sweet butter and juice of orange, beat 
together and made thick. 


6. Minced onions boiled in claret almoſt 
dry, 
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dry, with nutmeg, ſugar, gravy of the fowl, 


and a little pepper. 


7. Or gravy of the pigeons only. 
_ Sauces for all kinds of Land Fowl. 


1. Stew ſome onions with ſalt, pepper, ſome 
grated bread, and the gravy of the fowl. 

2. Boil ſome crumbs of bread in water with 
two whole onjons, ſome gravy, half a grated 
nutmeg, and a little ſalt ; ſtrain it and boil it 
up as thick as water-gruel ; then add to it the 
yolks of two eggs diſſolved, and the juice of 


two oranges. 
3. Take the gravy of the fowl, ſome ſweet 


butter, grated nutmeg, pepper, and falt ; ſtew 
all together; and add the * of a lemon. 


A Fiſh hs 


Get t two anchovies, NF) boil them in a little 


| White wine a quarter of an hour, with a ſhalot 


cut thin : then melt ſome butter very thick, 
put in ſome pickled oyſters, and pour it over 
the fiſh, with iome of the oyſter liquor. 


To thicken Buiter for Peaſe, Greens, 
Fiſh, Cc. 


Juſt cover the bottom of a ſauce-pan with 
two or three Ons of water, and, when it 


boils, put in half a pound of butter. When 


the butter 1 is melted, take the ſauce pan from 
the 


ac wks Yoko. ov an 
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the fire, and ſhake it round till it is very 
ſmooth. It will heat again as often as you 
have occaſion for it. i 


Sauce for a Pickled Fiſh, 


Take parſley and chives, of each an equal 
uantity, ſome anchovies and capers ſhred ve- 
ry ſmall, a little falr, pepper, nutmeg, oil, and 


vinegar, and mix them well together. When 


ou diſh the fiih, pour ſome of this ſauce upon 
it, and ſerve the reſt in a China baſon. 


Apple Sauce. 


Pare, core, and ſlice the apples: put them 
in with a little water in a ſauce- pan to keep 
them from burning, and a bit of lemon: peel. 
When they are enough, take out the peel, 
bruiſe the apples, add a lump of butter, and a 
little ſugar. 


Gooſcberry Sauce. 


Put ſome coddled gooſeberries, a little juice 
of ſorrel, and a little ginger, into ſome melted 
butter, | | | 


Bread Sauces. 


Put a pretty large piece of crumb of ſtale 
bread into half a mutchkin (half a pint) of 
water, with an enion, a blade of mace, 27 a 
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few pepper - corns: boil theſe a few minutes in 
.a cloth; take out the onions and ſpice: maſh 
*the bread very ſmooth, and add a piece of but- 
ter and a little ſalt. 

Bread ſauce for a pig is made the ſame way, 
with the addition of a few currants picked, 


waſhed, and boiled along with the er in- 
gredients. 


Oo 


Mint Sauce. 


Waſh ſome mint perfectly clean ; chop it 
very fine, and put to it vinegar and ſugar, 


a for made Diſhes. 


Put a piece of butter in a frying-pan, and 
turn it conſtantly round to the right hand till 
it is of a light brown; then take off the froth, 
dredge in a little flour, and ſtir it about with 
an iron or wooden ſpoon till it comes a- boil. 


This is a proper thickening for any brown 


ſauce or ragoo, and anſwers much better than 
the browning made with ſugar; and although 
ſeemingly ſimple, is one of the moit material 
things to be attended to in cookery, as no- 
thing can be more diſagreeable and offenſive 


than to ſee oiled or burnt butter in any dreſſed 
diſn. 


To Beat Butter. 


Put a little milk or water in PR bottom of 
a ſauces 
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a ſauce- pan, with a quarter of a pound of but- 


ter cut in flices; dredge in a little flour, and 


ſhake the pan conſtantly round to the right 


hand till the butter turns thick, ſmooth, and 


white, like a cream. 


To Clarify Butter. 


Put the butter in a pan, and let it come a- 
boil: then take it off, and ſcum it. Pour it 
out into a baſon; taking care to keep back 
the milk and ſediment at the bottom of the 
pan. This anſwers for all kinds of potted 
meat. 


A Brown Cullis for Ragoos and \auces. 


Take two pounds of veal, two ounces of 
bacon ham, two or three cloves, a little nut- 
meg, a blade of mace, two carrots, cut to pie- 
ces, and ſome onions or ſhalots; put them in 
a covered ftew-pan with a out a mutchkin 
(pint) of water; ut take care it does not 


burn. Let it ſtew till it is ſtrong, and then 
ſtrain it. 


A Fiſh auce to ker the whole Year. 


Chop twenty-four anchovies bones and all ; 
put to them ten ſhalots, a handful of ſc: aped 
horſe-radiſh, four blades of mace, one chopin 
(quart) of white wine, one piut (two quarts) 
of water, one lemon cut in ſlices, ha'f a gill of 
anchovy liquor, a pill claret, twelve * 
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and twelve pepper-corns ; boil them together 
till it is reduced to a chopin (quart,) then 
ſtrain it off into a bottle. Two ſpoonfuls of 
this ſauce will be ſufficient for a pound of 
- melted butter. 


Mixed Spices for Seaſonings. 


Take one ounce of black, and half an ounce 
of Jamaica pepper, two nutmegs, and a quar- 
ter of an ounce of cloves ; mix and beat them 
into a powder ; cloſe them up to keep. out the 
* and uſe them as occaſion requires. 


akne for white Sauces and FricaſSees 


White pepper, mace, nutmeg, and lemon 
grate mixed. 


1 Cullis to thicken Brown Sauces for Fle efh 
or Fiſh. 


Rub the bottom of a ſauce-pan with a bit 


| of butter; flice in a carrot, turnip, and an on- 


ion or two: lay over them a few ſlices of ba- 
con ham and veal, and ſeaſon with mixed ſpi- 
ces and ſalt. Then put in a mutchkin (pint) 
of good gravy, and ſome grated bread. Let 
the whole ſtew till it is very thick and brown; 
then ſtrain it, rubbing the ſubſtance through a 
ſieve with the back of a ſpoon. A cullis for 
Aſh may be made the ſame way, only for the 
latter take fiſh in place of fleſh, 
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CHAP. K. 


OF VEGETABLES 


* 


70 Stew Parſnips. 


OIL them tender, ſcrape them clean, and 
cut them in flices: take as much ſweet 


cream as will be ſauce, and thicken it with 
butter wrought in flour; when the cream is 


warm, put in the nips, and keep it toſſing on 
the fire: when the cream boils they are enough: 
ſtrew in a little ſalt, and diſh them. 


To Stew Beet-root. | 


Boil ſome beet root, ſcrape off the ſkin, and- 


flice it down in thin ſlices : beat ſome freſh 
butter, put a little vinegar in it, and throw in 


the beet · root; tols it until it is warm, and diſn 


it. 2 


To Stew Red Cabbage. 


Cut it down as for pickling : put it in a 
ſtew- pan with ſome red wine and a piece of 


butter knead in flour; ſeaſon it with a little 
lalt and ſpices; keep it ſtirring until the but- 
ter 18. melted; then cover the pan, and let 


them 
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them ſtew a little, but not till they are too ſoft, 


for they eat better when a little criſp ; put in 


a little vinegar before you take them off ; diſh 
them, and ſerve them up hot. 


To Stew Cucumbers. 


Pare ſome large cucumbers, and ſlice them 
about the thickneſs of half a crown; ſpread 
them on a clean coarſe cloth, to drain the wa- 
ter from them: pare and ſlice ſome large on- 
ions round- ways: flour the cucumbers, and fr 
them with the onions in browned butter; when 
you fee them brown, take them carefully out 
of the butter. Then take a clean pan, and 
put three or four ſpoonfuls of warm water in 


tit, with a quarter of a pound of freſh butter 


6. 


rolled in flour; ſtir it on the fire until it is 
melted; mix in a tea- ſpoonful of the flour of 
muſtard; put in the cucumbers, and ſeaſon it 
with ſalt and ſpices; cover up the pan, let them 
ſtew ſoftly about a quarter of an hour, ſhaking 
the pan, and then diſh them up. 


To Dreſs Parſmps like Surrets. 


_ Boll ſome large parſnips tender, and ſcrape 
off the ſkins ; cut them the long way in round 
pieces, about the ſize of a ſkirret, and fry them 
in butter of a fine light brown ; take them out 
of the butter, and lay them neatly in a diſh. 
Strew beat cinnamon and ſugar over them be- 
fore they go to the table. 3 

0 
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To Dreſs Cellery with Cream. 


Waſh and clean the cellery ; cut it in pieces 


about two or three inches long; boil it until 
it is tender; put it through a drainer, and 
keep it warm: take about half a mutchkin 
(half a pint) of ſweet cream; ſet it on the fire 
with a bit of freſh butter about the bulk of a 
nutmeg rolled in flour; keep it ſtirring until it 
comes a-boil ; have the yolks of four eggs 
ready caſt, and. mix into them a little cold 
cream; then mix in the boiling cream by de- 


grees, and put it on the fire again; keep it 


cloſe {tirring, but don't let it boil ; throw in 


the cellery, and give it a toſs up; ſeaſon with 


falt and nutmeg, and diſh it up. 


To Stew Cellery i in Gr avy. 


Boil and order the cellery as in the above 
receipt; brown a piece of butter, and thicken 
it with flour; mix in as much good gravy as 
will cover the cellery, a little red wine, {alt and 
ſpices; when the ſauce comes a-boil, throw in 


the cellery, let it ſtew a little, and then diſh it. 


To Ragoo Cauliflower. 


Cut ſome cauliflower in pieces, and ſtew it 


in a rich brown cullis, ſeaſoned with pepper 
and falt ; put it in a diſh, and pour the cullis 
over it. Boi} ſome ſprigs of BE caulillower 
very white, and lay round the diſh. 
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To Broil Potatoes. ' 


© Boll and peel them, cut them in two, and 
broil them tilbthey are browned on both ſides; 


then lay them in a dil, and Pour melted but⸗ 
ter over them. e 


"SEES 
& 14 
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To Fry Potatoes. | 


Cut them in thin ſlices, as large as a crown- 
piece, fry them brown, lay them in a dith, and 
pour ag ain, ſack and On over them, 


2 0 Maſh Potatoes. 


Boil, peel, and maſh them : put them into a 
| ſauce-pan with a mutchkin (a pint) of milk 
to two pounds of potatoes; add a little ſalt, 
and ſtir them well together, taking care they 
do not ſtick to the pan; then ſtir in a quarter 
of a pound of melted butter, and ſerve it up. 


To Scollop Potatoes. 


Boil nd 18 chem, beat them fine in a bowl 
with ſome good cream, butter, and ſalt; put 
them into ſcollop ſhells, ſmooth the top, ſcore 
them with a knife, lay thin ſlices of butter on 
the top, and brown them before the fire. 
Three ſhells is ſufficient for a diſh.—T hey make 
pretty corner diſlies. Ra 
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To Make a Potatoe Collar. 


Boil, peel, and beat ſome potatoes with a 
little mace and cream, or melted butter; work 
it up into the ſhape of a collar, leaving out a 
liitle to make into round balls; glaze the whole 
with the yolk of an egg, and bake them of a 
fine criſp brown; place the collar in the mid- 
dle, and lay the balls round it. For ſauce take 
half a mutchkin (half a pint) of red wine, ſome 
ſugar, the yolks of two eggs, beat up with a 
little nutmeg ; ſtir them gently in for fear of 
curdling : and when it is thick enough, pour 
it over the collar. | | | 


To Sterw Peas with Lettuce. 


Take two pound of green peas, and two large 
oaqbage-lettuces cut ſmall croſs-ways, and 
waſhed very clean : put them in a ſtew-pan 
with a quart of gravy, and ſtew them till they 
are tender; put in ſome butter rolled in flour, 
and ſeaſon it with pepper and ſalt, When it is 
proper thickneſs, diſh it up. 

N. B. Some like it thickened with the yolks 
of eggs: others like an onion chopped fine, 


and ſtewed along with them, with two or three 
raſhers of lean ham. | 


Another Way. 


Shell and boil the peas with a little ſalt, and 
drain them in a ſieve; then flice the lettuces 


4 ">. 
Ht 
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and fry them in freſh butter; put the whole 
into a ſtew- pan, with a little good gravy, pep- 

per, and falt : thicken it with flour and butter, 

put in a little ſhred mint, and ſerve it up in a 
| foup-diſh, eee ep of 
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CHAP. I. 
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oF PIES, PASTIES, DUMPLINGS AND, PATTIES, 


Preliminary Obrervations. i 


well cloſed up to keep them in ſhape, 


and prevent their falling in ; that they be fired 


in a quick oven, and that no gravy be put in 


them till they are about half baked. Puff parte 
muſt have a moderate oven, nenhm too o 


nor too ſlow. 


A Standing Crust. for Large Pits. 8 
Break two eggs into two pounds of flour. 


| Boil half a pound of butter, in a mutchkin (a 


pint) of water, and pour it into the flour, keeps 
ing back the ſediment ; then work it up to 11 
paſte, and when it is cold, raiſe it up in aux 
ſhape you fancy. If the paſte i is too 255 c in 


a little more boiling water. ; 


Puff Patte. 


Take a pound of the fineſt flour, and half 
+0 5 pon 
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a pound of butter as firm as poſſible; break 
the leaſt half of it among the flour. Then wet 
it with about half a mutchkin (half a pint) of 
cold water, and Knead it very ſmooth ; when 


the paſte ſticks to the table, lift it up, ſtrew a 


little flour beneath it, and when it is proper- 
ly wrought up roll it out. Divide the remainder 
of the butter into four parts; take one of them 
and put it over the paſte in ſmall bits. Strew 
ſome flour over it, and give it a clap down with 
your hand to keep the butter from ſhifting ; 
then fold up the paſte, and continue doing this 
four times, till all the butter is wrought up; 
uſe it as quick as 7 ron becauſe it is the 
Wor: for lying. | | 


Common Pie ar Cold Parte. 
Mix in with two pound of flour, three quar- 
ters of a pound of butter; wet it with cold 
water, work it very ſmooth, and roll! it out for 


any purpoſe you intend it. 


Parte for Cases lo preserved Tarts. 
Take half a pound of flour, two ovinces of 


beat ſugar, and two ounces of freſh butter; 
wet it with cold water, or ſweet milk; work 
it very ſmooth, and roll it out equally, but not 


too thick; then line petty-pans with it; ſcollop 


the edges nicely with a knife, and prick them 


with a pin to kcep them from bliſtering in tlie 
oven. 


Paste for Crocants. 


Take half a poi + ot hour, aud wet it with 
a little 
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a little cold water; knead it ſmooth, and roll 
it very thin; cut it out with a paſtry knife, or 
paſte- cutter, in imitation of birds, flowers, 
ſhrubs, &c. and fire them on raiſed moulds, 
but take care they be not diſcoloured. No 
family ſhould want ſome of theſe caſes and 
crocants by them, for they keep a long time, 
and make a ready genteel diſh, when filled up 
with preferved fruits or jams of any kind. 

Paſte-cutters and moulds are to be got in the 
copper and tin port ed 


A Gum Parte for Devert Baskets, be. 5 


Take two ounces of gum · dragon, and ſteep 
it all night in a gill of cold water. Beat and 
ſift a pound of double refined ſugar through 
a ſilk ſieve; mix the ſugar and gum together; 
work it gently till it is ſmooth and white. 
Then roll it out very thin, with a quarter of a 
pound of the fineſt ſtarch powder, and cut it out 
in imitation of birds, flowers, &c. and colour 


them. This paſte may be made the ground. 


vorkof peppermint drops, by adding a quarter 
of an ounce of the oil of peppermint ; or it 


may be perfumed with the oil of: cinnamon or 


the elence. of lemon. | 


A Paste fo Ti urens, or Standing Sanin 


Break four eggs i into half a peck of flour, 
(keeping out two of the whites,) and wet it 
with a mutchkin and a half (a pint and a half) 
e . e 


* 
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_ af boiling water, and four ounces of butter 
diſſolved in it; work it till-it is very ſmooth 
and firm ; then roll it out about an inch thick, 
take the ſize of the top and bottom of the pie 
with a piece of paper. Then work up the 
paſte again, roll it out of equal thickneſs, and 
cut it into the length and height you intend 
the pie to be. Wet the inſide edges of the 
bottom cruſt with a feather dipped in the white 
of an egg, hold up the walls of the pie and 
faſten them to the bottom by laying a part of 
them on it. Faſten the joinings at the ends 
in the ſame manner; and be very caretul to fix 
them ſo as they may not give way in firing. 
Then line the cruſt with tea paper, and fill it 
to the top with bran; keeping it high in the 
middle to ſupport the cover, and give it a hand- 
ſome ſhape. Lay a piece of paper above the 
bran, put on the cover, and pinch it neatly 
round the edges, but do not wet it. Orna- 
ment it handſomely with feſtoons. figures, or 
flowers hanging looſely.” Glaze it all over with 
an egg. and ſet it in a quick oven till it is of 
a ſine light brown, and the cruſt well fired. 
When it is cold looſen the head from the walls 
carefully with the point of a knife, take out 
the bran and paper, and keep the ſhape for ule. 
The meat may be either ſerved up in it, or in 
a tin ſhape put within it, which anſwers better, 
as it keeps the paſte dry, and can be ſerved up 
again with any kind of meat, by being taken 
out and cleaned. "Theſe paſte tureens can be 
mace much eaſier with jointed copper or tin 
| | ſhapes, 
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ſhapes, which can be got in the ſhops either 


plain or ornamented, as they can be lined at 


once with the paſte, but it requires art to put 
in the paſte lo as to retain the ſhape of the or- 
naments. L 


To make a Beef Steak Pie. 


Cut and flatten a tender piece of beef in 


thin ſlices, and ſeaſon it with ſalt and mixed 


ſpices : divide the fat pieces from the lean, lay 
a piece of each together as far as it will go: 
roll thein up as beef olives, and pack them 
neatly in a diſh, but don't preſs them down: 
put in half a mutchkin (half a pint) of gravy 
thickened with a little butter and flour, ſome 
cut pickles, and a ſpoonful of vinegar. then 
lay on the cover, ſcollop it round the edges 
with a runner, and ornament it with palte 
leaves, 35 | _ | 


Val Olive Pie, 


Cut ſome ſmall pieces out of the thick of a 
leg of veal, and flatten them. Rub them over 
with the yolk of an egg, and ſeaſon them with 
white pepper, nutmeg, ſalt, and the grate of a 
lemon. For /orce-meat, mince half a pound of 
veal, the ſame quantity. of ſuet, two anchovies 
boned, a few bread crumbs, and ſome parſley. 
Beat them well in a mortar, ſeaſon them as 
before, and work them up with the yolks of 
two eggs. Roll up a piece of the * 
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and put it into the heart of each olive. Roll 
the olives alſo tightly up, and place them hand- 
ſomely in a pie ſhape.; Make up the remain. 
der of the force-meat into round and oval 
balls, and lay them alſo into the pie, with two 
pickled cucumbers, cut into round and lon 

lices, half a dozen of French beans, and the 
yolks of ſix hard boiled eggs, with the whites 
minced ſmall and ſtrewed over them. Draw 
a ſtrong gravy from the bones and ſkins of the 
meat, and ſeaſon it with an onion and parſley: 
then ſtrain it, put in a glaſs of white wine and 
the juice of half a lemon. If it is to be bak- 
ed in a plate, put in the gravy before you lay 
on the cover: but if in a ſtanding cruſt, do not 


| . : W the gravy in till it is elt fired. 


4 a Phe: 


Cut le back ribs ſingly, and 3 them: as 
in the above receipt. Then lay them in a diſh, 


ut in a little gravy, with an onion or two, 
and Amin! it off as before. 


4 Calf *s Head pie. 


Scald and waſh the head clean, and boil it 
in as much water as will cover it, for half an 
hour, with a knuckle of veal, two onions, a 
bunch of winter ſavory, and the paring of a 
leon. hen take it out: when it is cold, 
cut the ears in round ſlices. and the reſt in- 
to ſquare pieces, keeping the tongue pare a 

* en 


£ 
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when the ſtock. is reduced to about three half 
mutchkins, (three half-pints,) ſtrain it; thicken 


it with butter and flour, and ſeaſon it with nut- 


meg, Cayenne pepper and ſalt, a ſpoonful of 
ketchep, a glaſs of white wine, and the ſqueeze 
of a lemon: put in the meat with the tongue, 


«0 - ©» 


Having boiled the feet tender, mince the 
meat with ſome beef-ſuet, and apples; ſeaſon _ 
with beat cinnamon and nutmeg ; clean and 
pick ſome currants, and mix all together with 
a little ſugar, and a glaſs or two of white wine. 
Cover a diſh with a good puff paſte, nicely 
carved out. When the' paſte is fired, the pie 
will be ready. et Pin 


A Bride's Pie. 


Having boiled two calves feet, take the meat 
from the bones, and chop it very ſmall : take 
a pound of beef ſuet and a pound of apples, 
and ſhred them ſmall; clean and pick a rus 
M NCC 
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of currants, and dry them before the fire; 
ſtone and chop a quarter of a pound of jar 
raiſins, a quarter of an ounce of cinnamon, 
the ſame quantity of mace and nutmeg, two 
ounces of candied citron, the ſame of lemon 
peel cut thin, a glaſs of brandy and cham. 
pagne; put it in a china diſh, with a rich 
puſf-paſte over it; roll another lid, and cut it 


in leaves, flowers, figures, and put a glaſs ring 
in it. | 


To Make a Veal Florentine. 


ut a piece of veal in pieces; if it is a rib 
piece, divide the ribs, and beat them with a 
_chopping-knife ; ſeaſon them with ſalt and 
ſpices; put a little piece of butter in the bot- 
tom of a diſh, and lay in a row of ſteaks; then 
ſtrew in ſome currants and raiſins above them ; 
repeating theſe lairs until the diſh is full, and 
then pour in a little veal gravy. If the veal 
is not very fat, lay ſome more butter on the 
top of it, and cover it with puff paſte. You 
may do a lamb pie the ſame way. As ſome 
people do not like ſweet ſeaſoning in meat 
pies; put in a few oyſters, and the yolks of 
hard boiled eggs in place of it, "7-H 


A Curd Florentine. 


Preſs out the whey from two pounds of 
curds, and break them with a ſpoon ;: beat a 
pound of ſweet almonds ; clean half a gs” | 
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of currants, cut ſome boiled ſpinage ſmall with a 
knife, and beat ſix ounces of butter, mix all well 
together, and ſweeten it properly; then make 
a ſine puff paſte, and lay a thin covering of it 


in a diſh; put in the meat, and croſs it over 


with paſte ſtraws, ſet it in a ſlow oven; and, 
when the paſte is enough baked, the florentine 
will be ready. | 


To Make a Hare or Muirfowl Pie. 


Cut the hare in pieces, and ſeaſon it well 
with ſalt and ſpices. If it is muirfowl, keep 
them whole, and ſeaſon them well within and 
without ; lay a good piece of butter in the 


bottom of a diſh, and put a piece in each of 


the birds; lay them in the diſh with ſlices of 
butter above them, and put in a little gravy 
with them: cover it with puff paſte, and fire 
it in an oven. Warm a little gravy and claret, 
and thicken it with the yolk of an egg or two; 
pour it in at the top of the pie when it comes 
out of the oven, and pive it a ſhake. Theſe 
pies ſhould always be eaten hot. 


A Yorkshbire Christmas Pie. 


| Having made a large ſtanding cruſt, bone 
;-a turkey, a gooſe, a fowl, a-partridge, and a pi- 
- geon. Seaſon them well with half an ounce 
zof mace, the ſame quantity of nutmeg, a quar- 
ter of an ounce of cloves, half an-ounce of 
black pepper, all beat fine, and two large 
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q | 
3 


[4 4 
? | 8 
4 


136 _ Of Pies Panties, Cc. Part Il. 


ſpoonfuls of ſalt; mix all well together. Lay 
the fowls in the cruſt, and put the one within 
the other, with the turkey outermoſt, ſo as it 
may look like a whole turkey. Then have a 
hare ready caſed, and wiped clean, Disjoint 
it, and cut it in pieces, ſeaſon it, and lay it 
cloſe to dne ſide of the cruſt; put wood. 
cocks, moor-game, and whatever ſort of wild 
fowl you can get, on the oppoſite ſide, ſeaſon 
them well, and pack them cloſe together, Put 
at leaſt four pounds of butter into the pie; 
then lay on the lid, which muſt be very thick, 
and let it be well baked. It mult have a very 


hot oven, and will take four hours Se at 
ä leaſt, 5 | i 


A he Pie. 


Make a Auld cruſt large enough to hold 
a gooſe; ; take a pickled dried tongue boiled 
tender, peel it, and cut off the root. Bone a 
gooſe anda large fowl, mix half a quarter of 
an ounce of mace beat fine, an ounce of white 
pepper, the prate of a lemon, and three tea- 
ſpoonfuls of ſalt, and ſeaſon them with it. Split 
the tongue ſide-ways in three parts, put two 
of them in the gooſe, and the other in the 
fowl. Then put the fowl within the gooſe, 
ſew it neatly up, and lay on the lid. This pie 
may be eaten either hot or cold; it makes 2 
pretty ſide-diſh tor fupper, by ſlicing it down 
eroſs-ways, and will Keep a long time. 


7. 


Ch. I. Of Pies,. Pasties, &c. 137 


of 


To make a Giblet Pie with a pudding. 5 


Scald and clean the giblets well; chop the 
wings in four parts; pull the neck out of the 


ſkin, and chop it in four pieces; cut the gizʒ-— 


zards in pieces, and ſeaſon the whole with ſalt 
and ſpices. Then take the blood of the gooſe, 
and ſtrain it through a ſieve ; boit a few groats 
a while in ſweet milk; mince ſome ſuet ſmall, 
mix the groats and ſuet with the blood; ſea- 
ſon it with ſalt and ſpices, and an onion cut 
ſmall, if you chooſe it; fill up the ſkin of the 
neck with this pudding, ſew it up at both ends, 
and turn it round: lay the pudding in the 
middle of a dith, with the giblets about it, 
pour in a little gravy, cover it with puff palte, , 
and bake it. | 
Another Giblet Pie. 
After the giblets are cleaned, bay them ten- 
der; cut the neck in three pieces, and the 
wings in four; line a pan with paſte, and lay 
ſome beef ſteaks in the bottom of it ; then lay 
in the giblets, ſeaſon with pepper, ſalt, and a 
cut onion, and put in half a mutchkin (half a 
pint) of the gravy they were boiled in; cover 
the top of the pie with puff paſte, and bake it. 


'To Make a Kernel Pie. 


Scald ſome kernels in boiling water; make 
torce-meat balls of veal, and fry them; ſeaſon 
v1 " "3 | them 
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them with white pepper and mace, the grate 


and the grate of nutmeg 
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of a lemon, and ſome falt ; lay ſome treſh 
butter in the bottom of a diſh, then put in the 


kernels and balls, with a little. of the gravy 
they were boiled in: cover the pie with puff 


paſte, and bake it; warm a little veal gravy, 
with ſome white wine, the ſqueeze of a lemon, 
g; thicken it with the 
yolks of eggs, and pour it. into the pie when it | 


comes out of the oven, giving it a ſhake te 


Alix it Fthe better. « 


\ 


A Hen Pie. 


Draw and ſinge a hen, cut it down the back, 
and bone it. Bone alfo a chicken, and flatten 


them with a rolling-pin ; rub them over with 


the yolk of an egg, ſeaſon them with falt, 
white pepper, nutmeg, mace, and the grate of 


a lemon. Lard the hen with thin flices of ba- 


con, put the chicken within it above the lard- 


ing, and a thin flice of ham within the chick- 


en. For force meat, grate a little bread, 
mince the livers with ſome parſley, ſeaſon with 
pepper and ſalt, and work it up with a piece 
of butter and the yolk of an egg. Mix theſe 
together, and put a little of it into the inſide 
of the chicken; ſew up the hen with the 
chicken in it. | Rub it all over with a piece of 
butter, and lay it in a diſn. Make the remain- 
der of the force-meat into balls, and put it 


round the hen, with half a dozen of hard yolks 


of eggs. Break the bones of the fowls, and 


— 
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make a gravy of them. Put a little of it into the 
pie, cover it with puff paſte, and ornament it 


with birds and flowers; when it comes out of 
the oven, ſtrain the reſt of the gravy; thicken 
it with the yolks of two eggs, adding a glaſs 


of white wine, and pout it into the pie, giving 
it a ſhake. 


- : Another Hen Pie. 

Take the {kin off a large cold roaſt fowl, 
cut down the breaſt, and all the nice pieces of 
it, into thin handſome ſlices. Break the bones, 
and put them on with the ſkins in a choppin 


(quart) of water, an onion, two eſchalots, and 
the paring of a lemon. Raiſe the walls of a 


pie, in proportion to the fowl ;. then fold a 
cloth, and lay it into the pie to keep it in ſhape; 


put on the cover, ornament it handſomely, 


and glaze it over with a beat egg. When the 


cruſt is well fired, and of a fine light gold co- 


lour, cut the cover out neatly and take it off. 
Then take out the cloth, and when the ſtock 
is ſtrong, and reduced to a mutchkin (pint,) 


ſtrain and thicken it with a very little butter 
and flour: put it on the fire, and ſtir it 


cloſe till it comes a-boil. Then take it off, 
ſcum it clean, and ſeaſon it with a little mace, 
white pepper, and ſalt: caſt the yolks of two 
eggs, and mix it with a little of the boiling 
ſauce, and a gill of cream: return it back to 


the ſauce- pan, and mix all together; put in 


the fowl, and keep ſhaking the pan for ſome 


ame over. the fire, but do not let it boil, for 


Il 


| 140 Of Pies, Pasties, &c. Part II. 


= 


fear of curdlings the eggs. When the ſauce 
is of the thickneſs of a cream take it off, and 
ut the whole into the eruſt, lay on the cover, 
and ſend it hot to table. If the cruſt is made 
of puff paſte, put it into a pan with a looſe 
bottom to turn out. Pray hu Ae 7 carr of, -. 


A Maccaroni Pie. 


Skin a cold roaſted hen, and pick out the 
beſt pieces of the meat: break the bones, and 
put them with the ſkin, an onion, eſchalot, 
and the paring of a lemon, in a mutchkin and 
a half (a pint and a half) of water. Take a 
pound of flour, the yolks of two eggs, and a 
quarter a pound of butter: mix and work it up 
into a paſte with warm water : knead it till it 
is very ſmooth : then rolhit out; cut part of it 
into ſmall ſtraws, and rofl them round in your 
hands to imitate the pipe-maccaroni: butter 
* a ſhape, and croſs-bar the top and ſides of it 
with the ſtraws. Then line the ſhape with 
the reſt of the paſte. Strain the ſtock, and 
ſeaſon it with a little white pepper, Cayenne, 
nutmeg, and ſalt; then put in a quarter of a 
pound of pipe-maccaroni, ſet it on the fire, and 
Fir it cloſe till the maccaroni is ſoft, and the 
gravy a good deal reduced: Grate four ounces 
of Parmaſan, or beſt double Glouceſter cheeſe. 
Lay ſome of it into the ſhape, then maccaroni, 
with bits of butter above it, and then a lair of 
the meat, repeating theſe lairs till the whole 
is exhauſted. Then wet the edges of the pie, 


. . - %. ao 
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put on the bottom paſte, and join it very cloſe, 


to prevent the gravy coming through it : bake 


it in a quick oven: turn it out on a plate, and 
garniſh the rim of it with grated cheeſe. 


A Chicken Pie with a Caudle, 


Aenne i, - £2 I. 5 1 | 0 i 
Truſs and ſeaſon the chickens as you do 
pigeons: put a piece of butter within them, 
and alſo in the bottom of a diſh: pack them 


neatly in it: lay pieces of butter above them, 


with hard yolks of eggs, and cover the diff 


with puff paſte. When it comes out of the 


oven, have a caudlẽ made thus: Beat the yolks 
of two eggs, and mix with them a gill of 


white wine, the ſame quantity of cream, ſome 
ſugar, and a ſcrape of nutmeg: make it very 
ſmooth: pour it in at the top of the pie, and 
give it a ſhake. If the chickens are very large, 
they may be cut in quarters. ns 


S: 


Truſs four young chickens as for boiling, 
ſeaſon them with white pepper and ſalt, and 
lard them with thin flices of bacon: Parboil 
the livers, and beat them fine-in a mortar, 
with ſome crumbs of bread, a little parſley, 
and the yolks of two hard eggs: mix it up 


with a piece of butter, ſome pepper and ſalt, 


and the grate of a lemon: roll it into balls, 
and place them in a pie-ſhape, with the yolks 
of ſome hard boiled eggs. Cover up the pie, 

4 | 3 | and, 


5 


: 
Ci 
. 
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and, when it comes out of the oven, put in 
ſome good veal S © thickened wah the yolk 


col an egg. 


To Make 2 Pigeon Pic. 


Truſs the pigeons as for boiling, and ſeaſon 


them within with ſpices and ſalt: put a piece 


of butter into each pigeon, and in the bottom 
of a diſh-; then pack them neatly in it, filling 
up the vacancies between them with the giz- 
-zards, livers and pinions, and ſtrewing a little 


more of the ſeaſoning over them: cover the 


pie with puff paſte, and ornament the top of 
it with paſte ne to har in 
gravy in Fl meat . 


| | Amther. 


Truss the pigeons and parboil che W 1 
vers, and pinions, in a mutchkin (pint) of wa- 
ter, with an onion: mince a ſlice of bacon 
very fine, with the livers and a few crumbs of 
bread and parſley; mix them with the yolk 
of an egg, and ſeaſon with mixed ſpices and 
ſalt. Stuff part of this in the body of each pi- 
geon, roll up the reſt into ſmall balls, and co- 
ver the breaſts of the pigeons with thin flices 
of bacon. Then ſtrain; the ſauce, thicken it 
with a little butter and flour, and put it into 
a pie with fix hard yolks of eggs. enn and 
ornament it as before. 


1 | l T7 be 355 Tags - T4 
* 85 : 2 
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Jo make a common Mince- pie. 


Parboil three pound of tender beef, and, 
when it is cold, mince it with a pound of ſuet. 
Stone and mince a pound and a half of raiſins, 
half a dozen of apples cut ſmall, a pound of 


currants cleaned, and a quarter of a pound of 


orange-peel cut ſmall : feafon with the grate 
of a lemon, half an ounce of white pepper, a 
few cloves, and a nutmeg, all beat and mixed 


together, with two tea-ſpoonfuls of ſalt. Put 


the whole into a bowl, and moiſten it with a 
mutchkin (pint) of the gravy the meat was 
boiled in, and a gill of white wine. Put a 
ſtanding paſte in a pan: hen put in the meat, 
and cover it with puff, or plain paſte. 


To make ſupertine Christmas minced Pies. 


Take a large bullock's tongue, and let it lie 


twenty-four hours in falt : take the fineſt part 
of it, with three pounds of beef ſuet, three 
pounds of raiſins ſtoned, the ſame quantity of 
currants cleaned, -and half a dozen of apples 
paired ; having minced them ſeparately, take 
balf a pound. of citron, and a pound of orange 
peel, and cut them ſmall and put the whole into 
a broad veſſel. | Beat half an ounce of Jamaica 
pepper, a quarter of an ounce of cloves, two 
nutmegs, the grate of two large lemons, and 
two tea- ſpoonfuls of ſalt; mix them among 
the minced meat; ſqueeze the juice of three 
lemons into a choppin (quart) of white 8 
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and pour it on the meat, and then mix all 
well together ; preſs it down into a can, and 
paper up the mouth of it. When you have 
occalton to uſe it, cover ſome patty-pans with 


puff paſte, and fill them up with it, king the 
per cruſt with a knife. 


75 2 
| An Keb bir. Fas 


Bell a dozen of eggs hard, and cut them 
yery ſmall ; clean about a pound of currants; 
take a gill of ſweet cream, half a pound of 
freſh butter, a little white wine, and roſe wa 
ter; ſeaſon it with beat cinnamon, ſugar, and Il 
» the grate of a lemon. Mix the whole well to- W 
"" gether and bake it. | 


A Salt Fish Pie. 


®_ Steep two pound of tuſk fiſh'all night, and 
ſtew it gently next day on a flow fire for two 
hours; then take it off, and put it in cold 
water to cool; lay it on a table, and cut a 
ſquare piece out of it; ſkin and bone the reſt 
cf it, and beat it fine in a mortar with half 
a pound of ſweet butter; take the crumb 
of a penny loaf, and pour upon it cream and 
milk, of each half a mutchkin (half a pint,) 
boiling hot, and cover it up; mix this with 
the fiſh, adding four hard boiled eggs, the 
grate of. nutmeg, a little white Pepper; an 
three tea-ſpoonfuls of made muſtard. Then 
make a good cruſt, and lay theſe ingredients 
. ity placing the ſquare piece of fiſh 325 
| middle 


* 
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middle of it ; cover up the pie, and bake it an 
hour and a half. | 


A Parton Pie. 


Boil two partons for half an hour; when 
perfectly cold, break the large claws and pick 
the meat out of them, alſo the meat out of the 
body, and the red roe; beat them in a mortar 
with four ounces of ſweet butter, a few bread 
crumbs, a quarter an hundred of ſtewed oyſ- 


ters, with ſome of the liquor, and a glaſs of 


white wine: then waſh the back ſhell clean, 
and-put a paſte vandike round the edges of it; 
fill it with the meat, ſtrew bread crumbs over 
it, and ſtick bits of butter on the top. Bake it 
half an hour. 


An Fel Pie. 


Take off the heads and fins of ſome eels, _ 
cut them in flices of about two inches long; 
and ſeaſon them with falt and ſpices ; lay them 
in a diſh, with a little butter and white wine, 
the juice of a lemon, and half a mutchkin 
(half a pint) of water; then cover a ſhape with 


puff paſte, and bake it. Pike and rrout pies 
are done the ſame way, only they require more 


Y 
* 


butter. 
An Apple Pie. 


Pare, core, and quarter the apples and ſea- 
ſon them with ſugar, beat cinnamon, and the 


* 
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grate of a lemon. If you wiſh to have the 


pie very rich, put in ſome ſtoned raiſing, 
blanched almonds, citron, and orange. peel 
cut down ; cover it with puff paſte. Be not 


ſparing of ſugar to any fruit pie. 


Another. 


Pare, core, and cut down a dozen and 2 


half of apples; ſtew them till they are ſoft; 


ſweeten and ſeaſon them with three quarter 


of a pound of fine powdered ſugar, the grate 


and juice of a lemon, two ounces of orange- 
peel cut, a little cinnamon, and a glaſs oſ wine. 


Cover a plate with puff paſte, put in the ap- 
ples, and croſs- bar it with paſte ſtraws. 


- 


A Chesnut Pie. a 
Scald the cheſnuts, and take off the ſkins; 


*blanch ſome almonds; pare, core, and quar- 


ter ſome apples; put ſome freſh butter in the 
bottom of a diſh; then put in a lair of chel- 


nuts, then a lair of apples, and a lair of al- 


monds, by turns, till the whole is exhauſted; 


be 5 and lay them i in it with plenty of u- 


ſtrewing ſome ſugar, cut citron, and orange. 
peel betwixt each lair, put ſome more freſh 
butter on the top, and cover it with puff 
Fate. 


A Gooreberr 'y Fe. | 
Cover the diſh with paſte ; pick the gooſe- 


gar, 
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gar, and a little water. If you want it rich, 
put in citron and orange- peel; cover it with 


| pulf paſte. If fruit pies are to-be eaten cold, 


cut off the cover, and pour cream over them. 


Veni on Pasty. 


Bone a piece of veniſon, and ſeaſon it with 
mixed ſpices and ſalt; pour over it two glaſ- 
ſes of red wine, and a glaſs of vinegar; cut 
ſome fat pieces of mutton, put them in amongſt 
it, and let the whole lie a night in the ſeaſon- 
ing. Then take out the veniſon ; cut it into 


| handſome pieces; lay the mutton above the 


lean pieces of the veniſon, and put them into 
a plate with a little of the liquor that was a- 
bout them. Break the bones of the veniſon, 
and draw a good gravy from them. Put a 
rich puff paſte round the border of a plate, co- 
ver it up, and fend it to the oven. It takes a 
long time to bake. If you bake it in a pan, 
be ſure to lay a puff paſte in the bottom of it. 
And, in both caſes, when it is taken out of 
the oven, put in ſome of the gravy, and give 
it a ſhake. Ornament the paſty with dogs 
and deers. | VEE 


A Mock Venison Pasty. 


Bone a fore leg of mutton, and let it ſoak 
in claret or port, mixed with a little vinegar 
for twenty-four hours: then take it out, ſeaſon 
and order it the ſame way as the veniſon paſty. 


N 2 . A Mar- 


— 
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A Marrow Pasty. 


Blanch fix ounces of ſweet almonds ; pare 
half a dozen of large apples, and cut both very 
{mall ; cut alſo a quarter of a pound of orange 
peel, and three quarters of a pound of mar. 
row into pieces. If you have too little mar- 
row, make it up with beef. ſuet ſhred very fine; 
mix all well together with the yolks of four 
hard boiled eggs, and a gill of white wine; 
ſeaſon with ſugar and beat cinnamon: cover 
it with puff pafte nicely carved out, and: fire it 
in an Oven. | | £43 Þ 


A Beef Steak Dumpling. 


Cover a deep pudding pan with puff paſte 
to keep it in ſhape. Ihen take ſome tender 
ſteaks, and ſeaſon them with mixed ſpices and 
ſalt. Strew ſome mixed ſpices: in the bottom 
of the paſte, and then a layer of the ſteaks; 
mince half a pound of fine beef ſuet, andiſtrew 
a handful of it over them, with a few cut 
pickles, repeating theſe layers till the pan is 
nearly full. Then pour in ſome good gravy 
with an onion boiled in it. Cover it with 
paſte, and tie it in a cloth. Set it in a pot of 
boiling water, and turn it frequently. Be ſure 
to butter the pan before you put in the dump- 
ling to make it come out eaſily. It will take 
two hours and a half to boil. 


' Suet 


t II. 
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Suet Dumplings. 


Mince a pound of ſuet; grate three quarters 
of a pound of ſtale bread, pick and clean a 
pound of currants ; cut a quarter of a pound 


of orange peel and citron ſmall : mix all to- 


gether, and ſeaſon it with cinnamon and ſugar : 
then caſt ſix or eight eggs, keeping out halt 
of the whites: mix in the eggs with the other 
ingredients and a glaſs of brandy ; wet them 
with the eggs to make it ſtick: work it up 
into one dumplinz, or «divide it into five, (one 
larger than the reſt,) and boil them ſeparately 
in a cloth. Diſh them up with the large one 


in the middle, and the other four round it. 


A Pigeon Dumpling. 


Seaſon the pigeons as high as for potting : 
make a puff paſte, and roll it out round, about 
an inch thick; lay a piece of clean linen in a 
bowl, and the paſte above it: put in the pi- 
geons with their breaſts to the bottom of the 
bowl; put a piece of butter within each pi- 
geon, fold the paſte round them, and tie the 
cloth tight about them: they will take at leaſt 
two hours to boil. For puddings and dump- 
lings, be ſure the pot is boiling before you put 
them in, and turn them frequently in the pot 
while boiling. | 


An Apple Dumpling. 


Make a good puff paſte, and roll it out about 
- N3 half 
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half an inch thick; pair ſome apples, and cut 
them down very ſmall: then butter a cloth, 
and put it into a bowl : lay the pafte in it, put 
in the apples, and ſtrew ſugar over them: 

Then wrap the paſte about the apples, and tie 
the cloth hard up. If it is a large ene, it will 
take three hours boiling : if a ſmall one, leſs 
time will do. You may make dumplings of 
any kind of fruit the ſame way. ; 


Savoury Patties of Fowl or Veal. 


Skin a cold roaſted or boiled fowl. and pick 
out the whiteſt parts of the fleſh. Mince it fine 
with a quarter of a pound of ſuet, and beat it 
in a mortar with an anchovy boned, a ſhallot, 
and a little parſley. Draw a rich gravy from 
the bones and ſkins: ſtrain, ſcum, and thick- 
en it with a little butter and flour, adding a 
gill of good cream. Then put the meat in- 
to a ſtew pan, and ſtir it conſtantly till it boil 
five or ſix minutes. Line ſome patty pans 
with a rich puff paſte, make tops for them, and 
put a piece of paper in the infide to ſupport 
them. Scollop them neatly with a paltry knife: 
make a ſmall hole in the middle of each patty, 
and put a top in it. Glaze them over with a 

beat egg, and bake them. Juſt before you 
diſh them, heat up the meat, and ſeaſon it with 
a little white pepper, Cayenne, and ſalt; take 
oft the hds, pick out the bit of paper, put in 
the meat, and cover them up again. This an- 
ſwers much better than firing the patties _ 
1 5 the 
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the meat in them. Veal e are made the 


ſame way. 


Rabbit and Hure Parties. 


Take a piece of cold roaſted hare, or rabbit, 
and mince it very fine with half a pound of 
ſuet. Thicken ſome ſtrong gravy with a little 
butter and flour; ſeaſon with nutmeg, mace, 
lemon grate, and a very little ſalt. Then put 
in the minced meat mixed with ſix ounces 
of currants well cleaned. Boil the whole a- 
bout {ix minutes, fill up the patties, and page 
them as in the laſt receipt. 


Lobster Patties. 


Pick out all the meat and red ſeeds of a lob- 
ſter, and mince them; mix in ſome bread 
crumbs, butter and parſley ; ſeaſon it with 
white pepper and falt; thicken a little veal 
gravy ; put in the meat, with a few chopped 
oyſters and their liquor, a glaſs of cream, and 
a glaſs of white wine. Give the whole a boil 
for five or ſix minutes, fill the patties, and 
. them up. 


Oyster Patties. | 


Waſh half a hundred of oyſters in their li- 
quor; ſtrain the liquor in a rich veal gravy, 


and thicken it with butter and flour; then put 


in the oyſters, ſeaſon them with white pepper 
an 
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and ſalt, give them a boil, and fill up the pat- 
ties as before. The two laſt kind of patties 
will ſerve for garni hing all forts of dreſſed fiſh, 
or for corner du hes. They may be either 
baked, or fried. If they are to be fried, the 


gravy mult be kept out, and, the meat incloſcd 


in pieces of cold paſte, ſhaped with a ſmall 
patty pan, and nicked round the edges with a 


runner. Be ſure to glaze them, and fry them 


in, len of beef drippings, or boiling er. 
5 'T make a Scotch Rabbit. 


4 Haring toaſted a piece of bread very nicely 
on both ſides, butter it, and toaſt a flice of 
cheeſe about as big as the bread alſo on both 
ſides, and lay it on the bread. Serve with 
muſtard i in a diſh. 


A Welch Rabbit. 


"Toaſt a piece of bread on both ſides, then 
toaſt the cheeſe on one fide ; ; lay it on the 
toaſt, and with a hot iron brown the other 
fide. You may rub it over with muſtard. 


An Englieb R abbit. 


Toaſt the bread brown on both ſides, and 
lay it in a plate betore the fire, then pour a 
glaſs of red wine over it, and let it ſoak the 
wine up ; then cut ſome cheeſe very thin, lay 
it pretty thick over the bread, and put it in a 
tin oven before the fire, and it will be preſent- 


ly toalted and browned, 
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% FÞ Po: H. 


of PUDDINGS; PANCAKES, AND*CUSTARDS, 


rel minary Obcervations on Plddings. 


IEN a pudding is to be boiled in a 
cloth, take care that the cloth it is to 
be put into be very clean; that it be dipped 
in boiling water, dredged well with flour, and 
ſhaked before the pudding is put in it. If a 
bread pudding, tie it looſe; if a batter one, 
tie it cloſe. If it is to be boiled in a ſhape-or 
baſon, butter it well before it is put in; and, 

when it is ready, take it carefully out, and let 
it ſtand a few minutes before you unlooſe it. 
Boll all puddings in plenty of water, turn them 
frequently, keep them cloſe covered, and never 
let them go off the boil. When the pudding 
is to be baked; butter the diſh or pan, before 
it is put in. Bread and cuſtard puddings re- 
quire time and a moderate oven to raiſe them; 
on the contrary, batter and rice puddings re- 
quire a quick oven. Remember never to oil 
the butter, but to cast it to a cream for all 
kinds of fine ** ben when it is 


a put 
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oiled, it makes them heavy, and is apt to ſwim 
on the top. Ornament all fine puddings. with 


a puff paſte border neatly cut out, and Ovens 
on the top. 


4442294 Fotatoe Pudding. 


Boil and ſkin half a pound of potatoes, and 
beat them well in a mortar : caſt nine eggs, 
keeping out three of the whites, with halt a I 

| pound of ſugar : mix in with the potatoes half 
nl - a mutchkin (half a pint) of cream, and halt a 
i! | pound of cleaned currants : then caſt it well 
| | together with the ſugar and eggs: ſeaſon with 
cinnamon, nutmeg, and a gill of brandy. It 


{Nd 
| | 1 wall take half a Pound of caſt butter at leaſt. 
| r 
14 ; 
| | | | 4 Potatoe Pudding to hs fired below Meat. 
— 1 004 Boil and ſkin as many potatoes as will fill | 
WEE 2 diſh: beat them and mix in ſome ſweet [ 
40 milk: put it on the fire with a good piece of 
tf lf 1 butter: ſeaſon it with ſalt, ſpices, and an onion 
L008 | ſhred ſmall : put it in a diſh, and fire it below a 
4 TIAL: | roaſt of beef or mutton until it is of a fine 
' = brown. Pour the fat off before it goes to the 
'/ | 1 table. The caſt eggs mixed in with the po- 


| 
'B tatoes before they are put in the diſh, will 
| > make the pudding riſe and eat light. 


Apple Puddings in Skins. 


Mince che apples En ſmall ; have ſome 
| bread 


ne: 
id 


ends. 
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bread grated, cleaned currants, and ſifted ſu- 
gar: mix and ſeaſon them with cinnamon and 
nutmeg, and. moiſten them with a little white 
wine; cut ſome ſuet, and mix all together: 

put them in ſkins, and cut them all of an e- 
qual length, not too long, and tie them at both 


| Rice Puddings i in Suns 


' Waſh the rice clean through two or three 
waters; put it on in a pan with a little milk 


to burſt: keep ſtirring it while on the fire, for 
fear of burning; when it has ſucked up all 


the milk, take it off, and let it cool; then mix 
in ſome currants, and ſeaſon it with nutmeg, 
cinnamon, ſugar, and lemon grate z mix ſome 
ſuet with the reſt of the meat, and fill it into 
the ſkins. Do not cut the ſuet too ſmall for 
any puddings in the ſkin, for it boils aways 
and makes me dg eat Ae: 


Abe Fadi. in Shins. 


Beat half a pound of ſweet Acne with 
brandy, half a pound of ſugar-biſcuit, and a 
pound of beef ſuet: mix all together, ſeaſon 
with cinnamon, nutmeg, ſugar, and the grate 


of a lemon, and fill up the ſkins. 


4 boi led Cuntard P adding. 


Caſt ten eggs, (keeping out fix of the 
whites,) | 


. 
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whites, ) well with ſome ſugar : mix in a muteh. 
kin (pint) of ſweet cream: ſeaſon it with beat 
namon and a grate of a lemon, and boil it a 
quarter of an hour. 


A Plumb Puduing. 


Stone and ſhred a pound of raiſins : pick 
and clean a pound of currants: mince a pound 

of ſuet: beat eight eggs with four table er 
fuls of flour till they are ſmooth; ſeaſon with 
einnamon, nutmeg, and falt, adding a gill of 
brandy, a gill of cream, and two ſpoonfuls of 
grated bread 3 mix all well together, and bail 
it in a cloth. "IV will take three hours boiling, 


* 


4 boited Rice Pudding. 


Take a quarter of a pound of rice, and put 
it on the fire, with a mutchkin (pint) of cold 
milk, and four ounces of freſh butter: ſtir it 
till it is as thick as pottage: caſt ſix eggs with if 
four ounces of ſifted ſugar, mix it well with W 
the rice and milk: ſeaſon it with cinnamon, 


nutmeg, the: grate of a lemon, and a glaſs of 


brand y: butter a cloth, and tie it * cloſe : it 
Nun TEE an hour to as: 


27 Pane Puldineddh be eat NY Bacon. 


Take a pound of ſplit wanks, and tie them 
ſlackly in a cloth, that they may have room 
to ſwell : let them, boil an hour: then take 
Ts them 


ch. III. Of Puddings, &c. 157 


them up; mix in a good piece of butter among 
them, tie them up tight in the cloth, and let 


them boil near another hour. Then take out 


the pudding, divide it in two, and lay the 
meat in the middle. Send beat butter along 
with it to the table. | 


A baked whole Rice Pudding. 


Waſh half a pound of rice, and boil it in a 
choppin (quart) of ſweet milk till the milk is 
almoſt reduced, ſtirring it on the fire to keep 
it from burning ; mix in ſix ounces of freſh 
butter, and let it cool; caſt five or ſix eggs, 
with a gill of ſweet cream, then mix all toge- 
ther ; ſeaſon with cinnamon, nutmeg, ſugar, 
and a glaſs of brandy; ſtone and clean half a 
pound of currants and raiſins, and put them 


Caſt ſix eggs till they are very thick and 
light, with four ounces of beat ſugar 3 mix in 


a mutchkin (pint) of cold milk, a glaſs of 


brandy, the grate of a lemon, and a quarter 
of an ounce of beat ginger. Then cut a pen- 
ny brick in thin flices the broad way, pare off 
the cruſt, and lay them in it to ſoak; mince 
half a pound of beef-ſuet very fine, ſtone half 
a pound of raiſins, clean half a pound of cur- 
rants, and mix them together; then butter a 
puddding-pan, put ſome paſte ſtraws acroſs 
ie bottom, and wave ſome more ſtraws up 
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and down the ſides. of it; cover it all over with 
a thin cold paſte made thus: Mix a pound of 
flour and a quarter a pound of butter toge- 
ther, (keeping out a little of the flour,) wet 
it with a little cold water, and knead it till it 
is ſmooth ; pare the paſte round the edges of 
the pan; then put in a lair of the ſuet and 
fruit, then a lair of the ſlices of ſoaked bread, 
Pour in ſome of the caſt eggs, then a lair of 
ſuet and fruit. and continue to do ſo till the 
pan is full; then pour the eggs over all; roll 
out the paſte parings, and cover the pan with 
it, taking care to join the edges to prevent it 
from ſeparating. It will take an hour and a 
half in a quick oven: when it comes out, 
turn it over into a plate. This pudding may 
be put into a diſh with only a paſte border 
round it, but the other way looks better, and 
. it more mellow. 


ha 4 Marrow Pudding. 


Grate the crumb of a penny loaf; boil a 
mutchkin and a half (a pint and a half) of 
ſweet cream, and pour it boiling hot on the 
bread : beat fix eggs, cut half a pound of mar- 
row in pieces, not too ſmall: ſtone and clean 
ſome currants and raiſins : ſweeten and ſeaſon 
it with cinnamon and nutmeg ; then mix all 
together, and put them in a diſh. If you have 
not marrow, beet-ſuet will do, but it muſt be 
minced very fine. If you want this or any 
boiled pudding to appear iN ſteep ſome 
ſaffron 
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faffron in a little milk or brandy, and mix it 
in it. ; , 


A Tansy Pudding. 


Cut- thin flices of fine bread ; boil ſome 
eream, pour it on the bread, and cover it up 
till it has ſucked up the cream: beat ten eggs, 
keeping out four of the whites : mix them in 
with the bread, and ſweeten it to your taſte: 
beat ſome. tanſy, and ſqueeze out the juice 
through a clean cloth: put in ſome of the 
juice of ſpinnage with it, to make it of a fine 
green, a glaſs of brandy, the ſcrape of a nut- 
meg, and four ounces of freſh butter: put all 
into a pan, and give it a heat on the fire till 
it is pretty thick : then put it into a pudding- 
pan, and fire it in an oven. Before you ſend 


it to table, ſtrew ſugar on the top. 


Biscuits for Fine Puddings, Oc. 


Caſt a dozen of eggs, keeping out four of 
the whites, with a pound of ſifted ſugar: when 
they are thick and light, mix in a pound of 

flour, and ſeaſon with ginger and lemon grate. 
Then drop them on paper, glaze them with 
ſifted ſugar, and fire them ſo as they will be 
fit for beating. Hang them up in paper pocks 
in a dry place, and they will keep for ſix 
months, Theſe will alſo do for trifles and 
cheeſecakes, &c. 

| O 2 An 
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As Orange or Lemon Pudding. 


Take the yolks of a dozen of eggs: beat 
and ſift half a pound of ſugar, put it in by de- 
grees, and caſt it with the eggs until it is thick 
and white. Seaſon with marmalade or the con- 
ſerve of roſes. Beat two ounces of biſcuit, and 
mix all well together, caſting it conſtantly before 
it goes into the oven to make it light: caſt five 
ounces of freth butter; then mix all well to. 

3 and bake it.—-If it is a lemon pudding, 
eep out the marmalade, and put lemon grate 
in its place. | | | 


Another. 


Grate four oranges or lemons : cut and 
ſqueeze them: take out the pulp, and boil 
the ſkins very tender. When they are cold 
beat them in a mortar, with four ounces of 
ſweet butter and the grate, till they are per- 
fectly fine and ſmooth: caſt ſix yolks, and two 
whites of eggs, till they are very light and 
thick, with ſix ounces of ſugar, and a hard bif- 
cuit beat and fifted : then mix the whole to- 
gether with a gill of thick cream. Put a puff 
+ paſte border round the edges of a plate, and 

.ornament it with flowers, &c. Glaze it with 
a little of the eggs and ſugar, and bake it halt 
an hour. | | 


A Citron Pudding. 


Slice half a pound of eitron, ſhred it ſmall, 
| and 
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and beat it in a mortar with ſix ounces of ſift- 


ted ſugar, to keep it from clagging. Caſt the 


yolks of eight eggs till they are thick and light, 
and mix the citron and ſugar into it by de- 
grees, along with half a mutchkin (half a pint) 
of cream. Then beat and ſift two hard biſ- 
cuits, and mix them in alſo. Put in as much 
of the juice of ſpinnage, if you chooſe it, as 
will make the pudding of a fine green; and, 
juſt before it goes to the oven, ſtir in a glaſs 


| of brandy, and four ounces of ſweet butter 


caſt to a cream. 


A Green Gooseberry Pudding. 


Put on a pint of gooſeberries with a bit of 
ſweet butter, and a very little water ; let them 
boil to a maſh, and then preſs them through 
a ſieve with the back of a ſpoon ; beat eight 
eggs, keeping out four of the whites, with 
half a pound of ſugar beat and ſifted ; take all 
the fine pulp of the berries that comes through 
the ſieve, and beat it up with the eggs and ſu- 
gar; mix into it ſome orange-peel cut ſmall, 
or a ſpoonful of marmalade, and two ounces 
of ſugar biſcuit beat and ſifted. Juſt when 
you are about to ſend it to the oven, put in 
tour ounces of caſt butter, and half a mutch-- 


kin (half a pint) of thick cream. 


An Apple Pudding. | 


Roaſt a dozen of middle ſized apples ; take 
8 off 
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off the ſkins, and ſcrape out all the pulp; caſt 
eight eggs, keeping out half of the whites, 
with ſix ounces of beat ſugar, till they are 
very thick and light; mix in two ounces of 
ſugar biſcuit beat and ſifted, four ounces of 
caſt butter, a gill of cream, and the pulp of 
the apples. 


An Almond Pudding. 


Blanch half a pound of ſweet almonds, and 

a few bitter ones ; 1 Seu them to a paſte with 
tie brandy ; beat alſo the yolks of eight 
eggs, keeping out four of the whites, with fix 
ounces of fifted ſugar, and caſt them till the 
are light and white: beat an ounce of biſcuit ; 
then mix altogether with four ounces of caſt 
butter, and ſeaſon it with brandy, or the grate 
of range or lemon. | 


| A Sago or Millet 8 


Put on the ſago with a choppin (quart) of 
water, a ſtick of cinnamon, and the rhind of 
a lemon; let it boi} till it is pretty thick ; put 
in half a mutchkin (half a pint) of white wine, 
and ſome ſugar; beat ſix eggs well, keeping 
out half of the whites, and mix all together, 
with ſome caſt butter. You may make a mil- 
let pudding the ſame way; only boil it in milk, 
and put in two or three eggs more, with a 
glaſs of brandy in place of wine; let it be pret- 

9 cold before you mix in the eggs and butter. 


A Has 
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A Hasty Pudding. 


Prepare as much bread and milk in a ſmall. 
bowl, as will fill an aſſet, and put in a piece 
of freſh butter in it; pick and clean a hand- 
ful of currants, and boil altogether ; caſt four 
eggs and put them in it; ſeaſon with cinna- 
mon, nutmeg, and ſugar. After the eggs are 
in, ſtir it on the fire till it thicken, but don't 
let it come a-boil ; then butter a bowl, and 
put the pudding in it; ſet it before the fire, 

or in an oven, and when it is faſtened turn it 
out into the aſſet, and ſerye it up. 


4 Carrot Pudding ach a Sauce, 


Clean and boil ſome good carrots ; when 
they are cold, take ſix ounces of them and 
beat it in a mortar with fix ounces of ſweet 
butter; beat alſo eight eggs, k-eping out half 
of the whites, with half a pound of ſugar; 
mix all well together, and ſeaſon it with beat 
cinnamon, or orange grate, to make it eat like 
an orange pudding.---For ſauce, take half a 
mutchin (half a pint) of cream, ſweeten it with 
a little a ſugar, and put. in the ſqueeze of a 
lemon. 


Pan Pudding. 


Beat up four or five eggs with four ſpoon- 
fuls of flour, and caſt it until it is free of knots, 
Then put in half a tea · poonful of ſalt, a little 

cinna- 


e Pit 


cinnamon, nutmeg, half a mutchkin (half a 
- pint) of ſweet milk, a glaſs. of brandy, four 


ounces of currants, the ſame quantity of ſu- 


gar, and as much ſuet ſhred mall; mix all 
well together. Then put a piece of butter in 
2 frying-pan, and, when. it boils, place as ma- 
ny petty- pans, with looſe bottoms, in the pan 


as it will hold, with the mouths downmoſt ; 


pour the pudding i in at the holes in the bot- 
tom, and fry them on a flow fire. When the 
pans come off eaſily, it is a fign the puddings 
are nearly done. Then turn them up and 
ſet them on their bottoms, that they may be 
_— and thoroughly fried. 


A Bread Pudding. 


Take the crumb of a two penny loaf, and; 


put it into a jug with four ounces of ſweet 


butter, or beef ſuet. Boil a choppin (quart) 
of-milk, pour it hot into the jug, and cover it 
cloſe. Then caſt ſix eggs with four ounces 
of ſugar, and mix them in the jug with the 
other ingredients; caſt the whole well with a 
knife, and put in four ounces of cleaned cur- 
rants and a glaſs of brandy. Bake it with a 
paſte border. 


A Vermicelli Pudai ng. 


Boil four ounces of vermicelli in a mutch- 

kin (pint) of new milk till it is ſoft, with a 

quarter of a pound of butter, When the milk 
a. - is 


hs d — 
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is reduced, ſtir in half a mutchkin (half a pint) 
of thick cream, and, after it has boiled a few 
minutes, take it off the fire. Then caſt fix 
eggs, keeping out two of the whites, with four 
ounces of ſifted ſugar, till it is light and thick, 
and mix the whole together. Seaſon with 
orange or lemon grate, a glaſs of brandy, and 
two ounces, of orange-peel cut ſmall. Bake 
itin a pan, and glaze it with the eggs. 


Batter Pancakes. 

Beat three eggs with four ſpoonfuls of flour 
then ſtir in a mutchkin (pint) of milk, half a 
tea-ſpoonful of ſalt, and ſugar to your taſte z 
ſeaſon with ginger and cinnamon ; fry them 
in butter yery nicely ; quarter them, and ſerve | 
them up hot. ; 7 


Fi ne Pancakes. 


To every two eggs take a had of hoon 5 
beat them until it is quite ſmooth, and ſweet- 
en it; put in beat cinnamon, a very little ſalt, 
and a glaſs of brandy ; for every fix eggs mix 
in a mutchkin (pint) of ſweet eream ; oil ſix 
ounces of freſh butter, and mix it with the 
batter ; put a piece of butter in a frying- pan; 
when it is melted, pour in a tea-cupful and 
a half of the batter at a time in the pan, and 
turn it round to make it of an equal thicknels. 
If too thin, put in a little more batter ; when 
it is fired en one ſide, hold the other before 
his fire, . theſe light cakes will not turn. 

Double 
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Double it in the pan; then fold it again; lift 
it with a knife, and lay it on a warm plate be- 


fore the fire to keep it hot. Be ſure to butter 


the pan for every cake you put in, and always 


ſtir the batter before you put it it, that it Gy 


be properly mixed. 
Pudding of the fon 1 Batter. 


; Butter a pudding-pan ; put in the batter, 
and fire it in an oven; it will riſe very light. 
When the butter is all ſucked up, and the 
| pudding Pegs to grow brown, it 18 enough. 


Rice Pa. 


Take three ounces of the flour: of 1 rice, ny 
| put it on the fire, with a choppin (quart) of 
fweet milk, and a quarter of a pound of ſweet 
butter; ſtir it cloſe till it is thick and ſmooth; 
then take it off, and, when near cold, ſtir in 
three table-ſpoo fuls of fine flour; ſweeten, 
and ſeaſon it with nutmeg and a very little 
falt; caſt eight eggs till they are thick and 
light ; mix them with the rice along with a 
glaſs of white wine, and fry them: or butter 
[ome tea. cups, fill them more than half full 
Frith the batter, and fire them in an oven; 
when enough, turn them out of the cups on a 
plate, and eat them with beat butter, wine, and 
ſugar. 


Rove-coloured Paicabes... 


Serre and: boil two middle fized det 
© „ tender 


* 
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tender, FLY beat them fine tn a mortar : caſt 
the yolks of ſix eggs with two ounces of ſifted 


ſugar ; when they are light, mix in four ſpoon- 


fuls of flour along with the beet-root, half a 


mutchkin (half a pint) of cream, and a glaſs 


of brandy ; fry them as before, and garniſh 
with [prigs. of myrtle or flowers. | 


Mine „ 


Boil a mutchkin (pint) of ſweet cream, 


With a ſtick of cinnamon and the parings of a 


. 


lemon, for a few minutes, (ſtirring it one way 
to keep it from bratting,) and then take it off; 
caſt the yolks of eight eggs with four ounces 
of beat ſugar, till they are very light and thick; 
mix the cream by degrees among the eggs, ad- 
ding a glaſs of wine ; take out the cinnamon. 
and lemon-peel, put the cuſtards into cups, 
and fire them, 


Rice Curtards.. 


Take a-mutchkin (pint) of ſweet milk; two 
ounces of freſh butter, and two ounces of the 
flour of rice ; let them boil for a little time ta- 
gether ; then take off the pan, and mix in three 
eggs caſt with ſugar : ſtir it on the fire until 
it thickens, but don't let it boil: ſeaſon with 
the grate of orange, and fire it in cups. 


Amond Custards, 


| f Do them the ſame way as the laſt; only, 
es | inſtead 
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inſtead of rice, blanch and beat four ounces 
of ſweet almonds with, ſugar, to keep them 
from clagging, and put it in the cuſtard. 


"White e 


Take a mutchkin (pint) of new milk, and, 
when it comes a-boil, ſtir in as much ground 
rice as will make it like thick pottage; then 
take it off, ſtir in the whites of four eggs caſt 
light, and put it on the fire again for a little: 
ſtir it all the time, but take care that it does 
not boil, and ſweeten it to your taſte: wet 
ſome tea- cups with water, and fill them up 
with it; when they are cold, turn them out 
on a diſh. Caſt the yolks, and mix them in 
three gills of boiling milk ſweetened with ſu- 
gar; ſeaſon, with cinnamon and a little wine, 
and when it is cold, pour it on the cuſtards. 


A dish Maccaroni. 


Boil a quarter of a pound of maccaroni in 
a mutchkin (pint) of milk, ſtir it cloſe till the 
milk is reduced, and add to it half a muteh- 


_ Kin (half a pint) of cream. When the mac- 


caroni is ſoft, take it off; grate a quarter a 
pound of cheeſe, ſeaſon the maccaroni with a 
little white pepper and falt, and put a puff 
paſte border ornamented with flowers, &c. 
round the edges of a plate. Put pieces of 
butter in the bottom of the plate ; then ſome 
ae of maccaroni; then the grated cheeſe, 
and 
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and then the butter: Repeat theſe lairs till 
the ingredients are all in, taking care to have 
a good deal of cheeſe on the top with bits of 
butter above all. Bake it half an hour. 


An Egg Cheese. 


Take three mutchkins (three pints) of ſweet 
cream or good milk, a little cinnamon, lemon- 


peel, ſugar, and half a matchkin (half a pint) 
of white wine; caſt a dozen of eggs, Keep- 


ing out fix of the whites, and mix them well 


with the cold milk; put it on the fire, and 


keep ſtirring it until it comes a- boil. ] When 
it breaks, turn it out into a ſhape with holes 
in it; let it ſtand until the whey runs from 
it, and then turn it out upon a dith. It may be 
eat with wine and ſugar, or with cream poured 
over it. 


Poor Knights of Windior. 


Cut ſome ſlices of bread about half an inch 
thick, and lay them to ſoak a while in white 
wine and ſugar ; caſt two or three yolks of 
eggs; take the bread out of the wine and dip 
it amongſt them; have ſome freſh butter 
boiling in a frying · pan; put in the bread, and 
try it a fine brown; then diſh it, and [trew 
ſugar and beat cinnamon over it. 


A Carrot Pudding without Sauce. 
Order the carrots and eggs, as in the pud- 
ding, p. 193. Then mix in three gills of 


cream, and ſeaſon it with peel or grate of orange. 
N CON- 
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 CONFECTIONARY. 
PART III. 


. CHAP 1 
OF CHEESE-CAKES, TARTS, FRITTERS, WA- 
FERS, AND PUFFS, 


Curd Cheese-cakes. 
ORE the hard curd of two pints of milk, 


and beat it in a mortar with four ounces 
of ſweet butter ; caſt ſix eggs, keeping out two 
of the whites, with four ounces of fifted ſugar; 
beat a hard biſcuit, and mix all well together 
with four ounces of currants cleaned ; ſeaſon 
with orange grate, or a glaſs of brandy ; cover 
ſome petty-pans with puff paſte, and put in the 
meat, but don't fill them too full ; glaze them 
over with the eggs and ſugar, and ornament 
the tops with paſte ſtraws, in any figures you 
fancy. | 


| A Cheere Loaf. 


Take the curd of three choppins (three 
quarts) of new milk, and preſs out the whe 
gently; take an equal quantity of grated bread 

and curd; beat the yolks of a dozen of eggs, 


and 
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and ſix of the whites with ſugar: ſeaſon with 


beat cinnamon and nutmeg: mix in half a 


mutchkin (half a pint) of ſweet cream and a 
glaſs of brandy; then mix all well toge- 
ther, with a very little falt : work it up to a 
paſte, and duſt in two or three ſpoonfuls of 
flour as you work it: take a piece of the paſte 
and roll it out thin to fry ; then make up the 
reſt of it into the ſhape of a loaf, and fire it 
in an oven: cut the fried paſte in little bits 
to put round the loaf; cut a hole in the top 
of it, and pour in ſome beat-butter, cream, 


and ſugar : ſend it hot to the table. 


Lemon and Orange Cheese-cakes, 


Grate four lemons or oranges, take out the 
pulp, and boil the ſkins; when they are very 
tender, take them out, and beat them fine in 
a mortar with four bunden of ſweet butter and 
the grate. Caſt ſix eggs, keeping out four of 
the whites, with ſix ounces of ſugar biſcuit, 
and four ounces of ſugar beat and ſifted, until 


it is light and white. Ihen mix the whole 


well together with two ounces of orange-peel. 


Line ſome petty-pans with paſte: fill them 


with the meat, and glaze them as before, 


Almond Cheese-cates. 


Blanch half a pound of ſweet almonds, and 
beat them with a little ſugar to keep them from 
olling: Then caſt ſix ©88%, keeping out four 

F 2 


of 
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of the whites, with ſix ounces of ſifted ſugar, 
and mix them. Seaſon with lemon or orange 
grate. Put in ſix ounces of caſt ſweet butter, 
mix the whole together, and glaze them. 


Apple Tarts. 


Pare and core ſome apples ; cut them in 
ſmall pieces, and put them in a pan with a 
very little water and a piece of butter, ſhak- 
ing the pan now and then to keep them from 
burning. Let them ſtew till they are ſoft, 
and mince them on the fide of the pan with a 
knife. Sweeten and ſeaſon them with the 
grate of lemon, cinnamon, and orange. peel. 
When they are cold, put them in an aſſet or 
petty-pans; cover them with an open paſte, 
or bar them, over and fire them. 9 


An Apple Loaf. 


Cut two penny bricks the croſs way, and 
pare off the cruſts; ſpread each ſlice with 
ſweer butter, and divide it in two parts the 
long way. Then line the ſides of a pudding 
pan with the ſlices, packing them cloſe toge- 
ther : line alſo the bottom with one whole flice 
in the middle, and fill up the vacancies with 
dices, obſerving always to put the buttered 
ſide next the pan. Then pare and core a doz- 
en of apples: cut them down very ſmall, and 
ſtew them with a piece of ſweet butter, a glaſs 
* white wine and a glaſs of water. "wn 

ey 
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they are properly ſtewed, ſeaſon them with 
the grate of a lemon and cinnamon, and fill 
up the pan with them, covering it again with 
bread and butter, laying the buttered fide next 
the apples, and bits of butter on the top. Fire 
it in a moderate oven three quarters of an 
hour. Then put a plate on the mouth of me 
pan, and turn the loaf out upon it. 


Gooreberry Tarts. 


Scald the berries, and when they are cold, 


put them in petty pans, lined with paſte, with 


a good deal of ſugar below and above, and 
fmſh them as the apple tarts. 


Cherry, Strawberry, Rasp, and Currant 
Tarts. 


To each pound of theſe fruits take a pound 
of ſugar, (but be ſure to ſtone the cherries,) 
clarify the ſugar, and boil it to blown height. 
Then put in the fruit, with half a mutch- 
kin (half a pint) of the juice of currants to 
keep them plump, and let them doil ten mi- 
nutes; when it is cold, put it in petty- you 
and cover them as before. 


| Prune 7 te. 


Stew a pound and a half oſ prunes, take 


out the ſtones, and mince them. Then mix 


_ up with a gill of wine, half a mutchkin 
14 2 (half 
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(half a pint) of the water they were ſtewed in, 


half a pound of ſugar, and a table ſpoonful of 
marmalade. Bake them as before. 


Glazing for fine Tarts. 


Caſt the white of an exg, with ſome ſifted 
double-refined ſugar, till it is light and white. 
Then lay it gently on the paſte with a feather 
jag you put them in the oven. 


Ln Ttalian Fm 


Take two pound of flour, and one pound of 
butter; make it into a very light puff paſte, and 
roll it out pretty thick. Cut a piece of paper 
the ſize of the diſh you intend to ſerve it on, 
and lay it on the paſte to ſhape it by. Cut a 
neat vandyke round the edges of the paſte; 
then fold the paper, cut it a ſize leſs than the 
former, and cut another vandyke in the ſame 
manner. Repeat theſe cuttings five times 
more, to bring the pyramid to near a point. 
But in all the ſhapings, except the firſt, cut a 
round piece out of the middle of the paſte, 
and fire them of a light brown, upon feparate 
pieces of paper. Place the largeſt one in the 
bottom of the diſh; lay it over with flices of 
. Preſerved apples, and pour ſome of the ſyrup 
over them; then lay on the ſecond ſize, and put 
preſerved raſps with the ſyrup over it; the third 
with any green preſerve ; the fourth with chip 


a TN marmalade 3 the FO with yon” 
black 
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black berries; the fixth with preferved apri- 
cots, and the ſeventh, or top one, with a pre- 
ſerved orange, cut in imitation of a pine apple, 
with a top of bay leaves. Lay preſerves of 
different colours round the borders of the 
plate, and place it in the middle of the table. 
If you wiſh to have theſe pyramids to go up 
and down the table, make them the ſame way, 
but of an ova! ape 


Ap ble Friatters: 


Caſt four or five eggs, with fix ſpoonfuls of 
flour, till it is very ſmooth ; put in a little alt, 
ſugar, beat ginger, and cinnamon; mix in a- 
bout a gill of cream or new milk and- a glaſs 
of brandy ; caſt all well together; then pare 
and core fix apples, and cut them in thin 
flices ; have a good deal of beef-drippings 
boiling in a frying pan; dip the ſlices one by 
one in the batter, and drop them into the 
pan until it is covered, fry them a light 
brown; take them carefully from the fat, and 
keep them warm till the whole are fried off; 
then diſh them handſomely one above another, 
raiſing them high in the middle, and ſtrew 
ſugar over them. Send them hot to table. 


Currant F ritters. 


Make the batter the fame way as in the laſt 
receipt, and put into it a quarter of a pound 
of currants, with a little beef. ſuet minced; 

T : mix 
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mix all well together, and drop them with a 
ſpoon into a frying- pan, the ſize of a ſugar 
bilcuit; fry them off, and diſh them hot. 


Oyster Fritters.. 


Make the batter in the ſame way as before, 
only keep out the ſugar and cinnamon; then 
take ſome oyſters, dry them between the folds 
of a cloth; dip each oyſter by itſelf in the 
batter, fry them in the ſame way as the other 
fritters, and diſh them hot. 


Porator Fritters. 


Boil, ſkin, and beat half a dozen of pota- 
toes, and mix into them four beat eggs, about 
a gill of good thick cream, ſome ſugar and 
nutmeg, a little ſalt, a bit of freſh butter oil- 
ed, and a glaſs of brandy : beat all well toge- 
ther, and drop them in boiling drippings ; fry 
them a light brown ; difh them hot, and ſtrew 
ſugar over them. 'Any kind of preferved 
fruit may be put in the heart of the fritters. 


Curd Fritters. 


Theſe are made the ſame way ; only, in 
place of potatoes, take ſome hard curd, and a 
few cleaned currauts. 


Wafers. 


Caſt ſome cream, ſugar, and flour, of each 
two ſpoonfuls, with the yolks of two eggs; 
and when the wafer-tongs are very hot, 2 
A | : Sf e 
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the batter into them. When fired enough, 
take them out, roll them upon a ſmall rolling- 
pin, and they will ſoon turn criſp. Continue 
doing this till the batter is exhauſted, taking - 
care to keep the tongs always hot, and to 
flip the wafers off the rolling-pin when they 
are criſp. 


Pups. 


Stove and maſh ſome apples, ſweeten them, 
and mix in a little marmalade or cinnamon. 
Then make a puff paſte; lay a ſaucer of a 
middling ſize on the paſte, and ſhape the puffs 
by it ; when the apples are cold, lay a ſpoon- 
| ful of them in the middle of the paſte ; then 
double it, wet the inſide to make it ſtick to- 
gether, and mark it neatly with a runner, or 
plait it round the edges. Puffs may be made 

of any kind of fruit, and either baked or fried. 
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Een A 18; 


@F CAKES, Biscuits, &c. 


4A Plumb Cake. 


AKE a pound and a half of eggs, and 
I whiſk them on a gloſſy fire, till they are 
very thick and light; when they are milk 
warm, mix in a pound and a half of ſugar by 
degrees, and caſt it till it is thick and white. 
Stone and mince a pound and a half of rai- 
fins, and the ſame of currants ; blanch and 
cut half a pound of almonds ; alſo cut three 
quarters of a pound of orange-peel, and four 
ounces of citron ſmall ; mix the whole toge- 
ther, with a pound and a half of flour, and a 
pound of ſweet butter caſt to a cream ; ſeaſon 
it with a quarter of an ounce of cinnamon, 
and half an ounce of powdered ginger. But- 
ter a hoop, and put the cake into it. Smooth 
the top with a knife; glaze it with ſifted ſu- 
gar, and bake it in a moderate oven. 
Pucen- 


* 
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Rueen- Cakes. 


Theſe are made the ſame way as the plumb- 
eake, only all the fruits, except the currants, 


are kept out; they are baked in ſmall ribbed 
Pans. | 


A Seed Cake. 


Whiſk up two pounds of eggs, and mix in 
two pounds of ſugar, as in the former receipt. 
Cut four ounces of citron, a pound and a 
half of orange-peel, and fix ounces of blanch- 
ed almonds ; cut the peel in narrow ſtripes a- 
bout an inch long, the citron in broad pieces, 
and the almonds in two the long way. Then 
mix the whole together with two pounds of 
flour, and one pound of caſt butter; ſeaſon 
the cake with cinnamon and ginger ; put it 
in a hoop; glaze it with ſugar, and ſtrew ſu- 
gar caraways. on the top. 


Glazing for a Seed or Plumb Cake. 


Pound and ſift one pound of double refined 
ſugar; caſt the whites of three ſmall eggs to a 
ſnow ; mix the ſugar gradually among it, and 
caſt both with a whiſk till it is white and 
ſmooth, adding a little gum water. When 
the cake is ready, draw it to the mouth of the 
oven: take a broad pointed knife, and lay the 
glazing all over the top and fides of it. 
If you chooſe to®ornament the cake, put a 


crOnmn 


180 J Cater, &c. Part III. 


g crown in the middle, and other ſmall fancy 


* 


figures on the top; waving ſmall ſhells up and 


dovn the ſides. of it, and with a bunch of ar- 


tificial flowers of different colours ſo as to 
ſtand within the crown; the crown, figures, 
and ſhells are made of ſugar paſte, the flowers 
and leaves of different coloured paſte, and the 
ſtalks of lemon- peel. The three firſt are ſold 
in the confectioners ſhops, and the others you 
ean do yourſelves according to fancy, after be- 
ing taught how to make and cut out paſtes 


Proper y. 


A Spunge-cake or Savoy Biscuit. 


ROW and caſt twelve eggs; (keeping out 
fix of the whites) till they are thick and light; 
then mix in a pound of ſifted ſugar ; caſt 
them for fifteen minutes more, and then ſtir 
in half a pound df flour; ſeaſon it with the 
grate of three or four lemons ; butter a Turk's 
cape, or any other ſhape, and bake it ir it. 
The only difference between the cake and biſ- 
cuits is, that the former is baked in a large 


ſhape; the latter in ſmall oval frames, and 
glaz zed with fifted ſugar. 


Almond Bircuit. 


Caſt the whites of fix eggs to a ſnow ; then 
put in half a pound of ſugar, a and caſt it ten 
minutes longer. Blanch half a pound of 


fweet almonds ; w_ them well with a cloth, 
. and 


. 


s — 
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and beat them by degrees in a mortar with 
half a pound of ſugar. Then take four ounces 
of ſugar biſcuit ſifted, and mix the whole to- 
gether ; drop them one by one, in an oval 
form on paper; glaze them on the top with 
ſugar, and bake them in a flow oven. 


Ratafia Drops. 


Theſe are made with the ſame ingredients 
as the almond biſcuit, with this difference, that 
the drops are done with an equal quantity of 
ſweet and bitter almonds, and are dropped 
upon paper, from a tea-ſpoon, the ſize of a 


ſixpence. 


Plain Biſcuit. 
Caſt a pound of eggs, and, when they are 


light, mix in a pound of ſifted ſugar. When 
the eggs and ſugar is thick and well caſt, ſtir 


in a pound and a quarter of flour, and half 
an ounce of carraway feeds. Drop them on 
paper, and glaze them with ſugar. Bake 
them in a quick oven. Re 


Squirt, F . and Shaving Biſcuit. 


Blanch and beat two pounds of ſweet al- 
monds, with two whites of eggs, till they are 
very ſmooth ; beat and fift two pounds of fine 
ſugar ; caſt it with the whites of five eggs: mix 
the eggs and almonds well together in a mor- 


8 tar 
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tar till they are very white: then put in the 
ſugar by degrees, ſtirring it conſtantly un- 
til they are thoroughly mixed: then put in the 
whole into a clean pan: ſet it on a flow fire, 
and ſtir it conſtantly until it becomes white 
and thick. Before you ſet it on the fire, have 
ſome white wafers ready, and, when it comes 
off, take about the third part of i it, and ſpread 
it on the wafers: make it very ſmooth, and 
about the thickneſs of a common biſcuit ; ſcore 
it with a knife about an inch broad, and the, 
length of the wafer ; but take care not to cut 
the wafer until they are fired; then cut it 
through with a pen-knife. After the ſhaving 
\ biſcuit is dropt, the pan muſt be put on again 
until it becomes thin; then take the half of 
what is left in the pan and put it in a bowl; 

mix in four ounces of orange- peel and citron 
cut ſmall; drop them oval on papers, and 
ſquirt the remaining part through a mould. 

You may make them round, or any ſhape you 
_ pleaſe, All fine biſcuit, ſhould be dropped 
on er \Rapers a and require very little firing. 


* * 


Fine Ginger-bread. 


Take two pounds and a half of flour, an 
ounce of ginger, a few cloves beat and ſifted, 
carraway ſeeds, cinnamon, half a pound of 


brown ſugar, three quarters of a pound of 


orange: peel and citron cut, but not too ſmall; 
mix all theſe ether. Then take a mutch- 
| - kin 
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kin and a half (pint and a half) of good trea- 
cle, and melt it; beat five eggs; wet the flour 
with the treacle and eggs; caſt eleven ounces 
of ſweet butter to a cream; pour it amongſt 
the other materials, and caſt them all well to- 
gether; then butter a frame, pour in the in- 
gredients and bake it. If it bliſters in the oven, 
dab it with a fork. Plain ginger-bread is ſea- 
ſoned with carraway ſeeds and ginger only. 


_ Theſe cakes muſt all be fired in a moderate 


oven : the way to know when they are enough, 
is to run a clean knife down the middle of 


them, and if it comes out clean and dry, they 
are ready. 


A Diet Loaf. 


Beat and ſift a pound of ſugar ; caſt a pound 
of eggs until they are very thick and light, and 
mix the ſugar in it by Are caſting it at 
the ſame time for half an hour. Seaſon it 
with a little ginger and carraway ſeeds, or 
lemon or orange grate. Then ſtir in three 
quarters of a pound of flour 'with a ſpoon, 
taking care to mix it well. Butter a pan, and 
put the ingredients in it. Sift a little ſugar on 
the top and ſend it to the oven. Halt an 
hour will bake it. 


Rich Short Bread. 


Take a peck of flour, keeping out about a 

pound of it to work it up; beat and fift a 

pound of ſugar ; take Orange- peel, citron, and 
| Q 2 blanched 


* 
| / 
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blanched almonds, of euch half a pound, and 
cut them in pretty long thin pieces: mix it 
well with the flour, and make a hole in the 
middle of it; melt three pounds of ſweet but- 


. (putting a tea- ſpoonful of ſalt in it,) and 


pour it into the flour with half a mutchkin 
(half a pint) of good yeaſt; then work it up, 
but not too much, and divide the paſte into 
four parts: roll out each part by itſelf into 
any thickneſs you pleaſe with the flour kept 
out, and cut it through the middle, ſo as to 
have two fardels out of each part; prickle it 
on the top, pinch it round nicely with your 
fingers, and ſtrew ſugar carraways on the top. 
Fire it on paper duſted with flour, in a ſlow 
oven. If you want it very plain, keep out the 
ſugar and fruits, and take only two pounds of 
butter, mixed with half a mutchkin (half a 
Pint) of waters and a mutchkin of yeaſt. 


4 Rich hal peck Bun. 


Take half a peck of flour, keeping out a lit- 
tle to work it up with; make a hole in the mid- 
dle of the flour, and break into it 3 quarters 
of a pound of butter; pour in a mutchkin 
(pint) of warm water, and three gills of yeaſt, 
and work it up into a ſmooth dough. If it is 
not wet enough, put in a little more warm wa- 


ter: cut off one third of the dough, and lay 
it aſide for the cover, Then take two pounds 
4 8 of ſtoned raiſins, three pounds of cleaned cur- 


rants, half a 8 e almonds cut 


n long> 


1 3 
7 


of ated Fo 


l 


ſpices by themſelves, t 


pon it. 


the fides, prick lt, 
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long-wiſe, orange-peel and citron cut, of 
each four ounces, a quarter of an ounce of 
cloves, half an ounce of cinnamon, and the 
ſame of ginger, all beat and fifted ; mix the 


when it is 


185 


then ſpread out the dough; 

lay the fruit upon it, ſtrew the ſpices over the 
fruit, and mix all together : 
knead, roll out the cover, and lay the bun u- 


well 


Then covert neatly ; cut it round 


with a beat egg. 


— 


* Crown-cakes. 


t and bind it with paper to 
keep it in ſhape; ſct1t in a pretty quick oven, 
and, juſt before you take 1t out, glaze the top 


Take a pound of flour, 4 oz. of beat 83 
half an ounce of carraway ſeeds, 3 yolks of 
eggs, 40z. of ſweet butter, and a gill of cream. 
Knead it till it is ſmooth and light; roll it out 
to the thickneſs of a crown piece; prickle it 
over with a dabber, and ſtamp out the cakes 
with a paſte-cutter the ſize of a common biſ- 


cuit. 


Dredge a little flour on gray paper, lay 


the cakes on it, glaze them with a caſt egg, 


and fire them a light brown. 


CHAP. 
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CHAP III. . 
5 * | 


Introduction. 


A LTHOUGH the author was regularly 

bred to the confectionary buſineſs, it is 
po her intention to treat of it in general, but 

G7. give- receipts for ſuch articles as are 
uſeful in almoſt every family, and which can 
be done in an eaſy way, without having re- 
courſe to the apparatus neceſſary in carrying 
on the buſinefs: and, as the preparation of 
ſugars is the ground work in the art of pre- 
ſerving, it will be proper to begin with re- 
cipes as to the n degrees of boiling ſu, 
gars. 


DT Clarify Sugar. 


To each pound of ſugar allow half a mutch- 
kin (half a pint) of water, and the white of 
one egg to every two pounds of ſugar. For 
inſtauce, if four pounds of ſugar is to be cla- 
rified, put a mutchkgf int) of water in a 
braſs pan, break ir into g; Me hites of two eggs, 
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and caſt it with a ſwitch; then break the 
ſugar well, and put it into it: pour over it 
another half mutchkin (half pint) of water, 
and give the pan a ſhake. Let it ſtand to 
ſoften a little, and then put it on the fire: ſtir 
it until the ſugar is quite diflolved : when it 
comes a-boil, and the ſcum ries, pour in the 
other, half mutchkin (half pint) of water, and 
let it boil a little longer; then take it off, and 
when it has ſettled a little, ſcum it, and lay the 
ſcum on a hair ſieve, that the ſyrup may run 
from it » put the ſyrup again on the fire, and 
let it boil a few minutes longer, then ſet it off, 
let it ſettle a little, take off the ſcum, and then 
9 roms be ſuſſiciently clarified. 


- To Boil Sugar to Blowing Heig bt, 


After having clarified the ſugar as in the 
laſt receipt, ſet it again on the fire. Have a 
ſkimmer ready, dip it now and then in the ſy- 
rup to try it, ſhaking the ſugar off it into the 
pan, and blowi ing it ſtrongly through the holes 
in the ſkimmer. When you ſee the ſyrup 


flying from it like ici the operation is 
completed. 


— 


7 Candy Sugar. 


Having boiled the ſugar to blowing height, 


as in the laſt receipt, take it off the fire; then 


hold the pan. to one ide, and candy the ſy- 


rap, pe ä i Wär che back of a ſpoon 


0 upon 
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upon the ſide. of the. pan.---This anſwers for 
candying all kinds of fruit and flowers. | 


To Boil Sugar to Cractling Height. 


Boll the ſugar ſtill higher than blown height, 
have ready a pot of cold water, and a bit of 
ſtick, dip the ſtick firlt into the boiling ſyrup, 
then into the water, and try it with your teeth. 
If it ſticks to them like glue, it is not enough: 
but when it cracks in your teeth it is finiſhed. 
In boiling ſugar to this height it is apt to fly 
very furioufly, therefore take care that the fire 
is not too briſk : or if it cannot be otherwiſe 
managed, put in the ſmalleſt bit of ſweet but- 
ter, which will at once give it a check. 


eb Tablet. 


Having candied the ſugar as in the preced- 
ing receipt, take two drops of the oil of cin- 
namon, if you want the tablet very fine; if 
not, half an ounce of ground cinnamon: mix 
it well among the candied ſugar, and grind it 
on the ſide of the pan. Have a marble ſlab, 
or ſmooth flat ſtone ready, with a little of the 
oil of almonds, or ſweet butter rubbed over 
it: pour the tablet upon it, and let it ſtand 
till it hardens, ſhifting it gently along the flab 
to cool, and ſquaring it flightly with the point 
of a knife. Then drayy it carefully off the 
Gaby and ſet it 1275 to . 


Ginger 
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Singer Tablet. 


This is done in the ſame way as the other, 
only to the pound of ſugar, in place of cin- 
namon, take half an ounce of ginger finely 
beat and ſifted, and finiſh it off as before. 


Common Barley Sugar. 


- Boil a pound of ſingle- refined ſugar to crack- 
ling height, and pour it upon a ſtone, (remem- 
bering always firſt to rub it over with fine oil, 
or ſweet butter); then, as quick as poſlible, 
double it up, cut it with a pair of big ſciſſars, 
and roll it up, or give it a twiſt. [OY 


Permacetii Barley 5. Agar. 


Take a quarter of an ounce of beat perma- 
cetti, and to each pound of ſugar put the half 
of it among the ſyrup, and ſtrew the other 
half upon the ſtone, ſmoothing it down with 
a hot iron. In this caſe you have no occa- 
ſion to uſe either oil or butter, as the perma- 
cetti will both prevent the ſugar from flying 
_ the pan, and make it come eaſily off the 

one. 


Lemon Barley Sugar. 


Take the grate of a large lemon, or two 
{mall ones, to each pound of ſugar : dry the 
grate before the fire, and when you have 
| poured 
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poured the ſyrup out upon the ſtone, ſtrew it 


over it: then fold it double, and finiſh it as 
above directed. 


To Preserve Oranges whole. + 

Take half a dozen of the largeſt high co- 
loured bitter oranges, and cut them out with 
an orange razor, (no deeper than the yellow 
rhind) in imitation of flowers and leaves, 

or grate and ridge them; then lay them 
in as much water as will cover them, mixed 
with half a pound of ſalt, and put a plate a- 
bove them to keep them under the water. 
When they have lain in this. pickle two days, 
take them out and put them in freſh wa- 
ter other two days: then tie up each orange 
by itſelf. in a piece of linen: put them on 
the fire with cold water, and let them boil till 
the head of a pin can eaſily pierce the uncut 
parts of them: then clarify a pound of ſugar 
for each orange: make a ſmall hole in the 
ſtalk end of each, and ſcrape out the pulp and 
ſeeds carefully with the end of a tea - ſpoon; 
place them in a potting- can, ſo as that ene 
may not lie above another: fill each orange 
with the ſyrup, and pour the reſt of it over 
them; when the ſyrup is cold, put a plate a- 
bove the oranges to keep them under it: after 
they have lain two days, take them up one 
by one, and pour the ſyrup out of them: 
then ſtrain the ſyrup, put it on to boil, and as 


the ſcum riſes take it off; when it has boiled 


about 
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about fix minutes, take it off to cool a little, 
and then pour it into, and over the oranges as 
before; let them ſtand four days more, and 
then take them out again; if they are clear 
and tranſparent, and the ſyrup pretty thick, 
ſqueeze into it the juice of four bitter oranges, 
which prevents it from candying, and gives the 
oranges a fine flavour: give the ſyrup another 
boil, and ſcum it; then put in the oranges one 
by one, and let them boil five minutes more; 
take them out carefully, and pot them up for 
uſe, but be ſure they are well covered with the 
ſyrup. Preserved angelica, nicked round the 

edges with a runner, in imitation of the leaves 


of a pine apple, makes beautiful tops for the 
Oranges. 


To Prererve Orange Shins, 


Do them the ſame way as directed in the 


laſt receipt; only obſerve to caſe the ſkins in 


one another, and put them into a pot that will 
hold them eaſily ; clarify weight for weight 
of ſugar, and pour the ſyrup on them when it 
is quite cold. It muſt be a wide-mouth'd pot 
that will let in a ſaucer ; put a little weight'on 
the ſaucer to hold down the ſkins amongſt the 
ſyrup : let them ſtand for four or five days, 
when the ſyrup will be as thin as water ; then 
_ {train and boil it up with more ſugar, until it 
is of a proper thickneſs, and when it is cold 
pour it'on the ſkins again : let them ſtand three 
or four days longer, and the ſyrup will be thin 
| | again, 


5 
get 
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again, though got ſo thin as before: ſtrain, | 
| boil, and ſcum it again; then put in the ſkins, 
and let them boil until they are tranſparent; 
caſe them one within another, lay them in the 
pot, and pour the ſyrup over them, taking care 
they are well covered. Three or four of the ſkins 
turned down, with a ſlice of preſerved oranges 
between each of them, makes a very pretty aſſet. 


To Preserve Oranges in Slices. 


Grate the oranges, and cut them acroſs in 


thin ſlices ; pick the ſeeds out with a bodkin, 


but take care not to break the pulp: lay them 
in a flat bottom'd jar, one ſlice above another; 
clarify as much ſugar as will cover them; and 
when the ſyrup is cold, pour it over them: : 
lay a weight on to keep them down among 


the ſyrup ; let them ſtand two or three days, 


and the ſyrup. will be very thin; then turn 
out the ſlices on a hair- ſieve to drain: i add as 
much ſugar to the ſyrup as will make it good; 

put back the ſlices into the pot, and when the 
ſyrup is cold, pour it on them, and let them 
ſtand four or five days longer; repeat the 


fame a third time, and let them ſtand eight 


days longer; then pour off the ſyrup, and 
boil it up with ſome more ſugar : take off the 
ſcum, put in the ſlices, and give them a hearty 
boil. When you put the ſlices in the pan, 
cover it with clean white paper, give it two 


or three hearty boils, then take it off, and let it 


1 25 until it is almoſt cold, then pot them 
; 155 os” h up 
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up neatly, and pour the ſyrup over them: be 


ſure you have always ſyrup to cover them. 


This is a very nice and pretty preſerve. 


| To Preverve Orange Grate for Puddings, c. 


Boil the grated ſkins tender, and pound 


them as for ſmooth marmalade : take one 


pound of ſugar to a pound of the ſkins : cla- 


rify the ſupar, and boil them in this ſyrup : 
when they are thoroughly boiled, ſtir in as 


much of the grate as will make them like 
thick pottage; let it get a boil or two to mix 


it well, then pot it up for uſe. This grate 


anſwers better for orange puddings, or any 
thing that is to be ſeaſoned with oranges, than 
even freſh oranges or marmalade. -N. B. Dried 
orange grate will do for this conſerve ; as will 


alſo the grate and parings of lemons, when 


dried and cut thin, for the purpoſe of ſeaſon- 
ing. 0 5 


Th Precerve and Candy Orange Peel, F 


Lay the orange ſkins in falt and water three 


or four days; then put them on with cold 


water, and let them boil until they are ten- 


der: ſcrape out all the pulp and ſtrings; cla- 


rify weight for weight of ſugar; caſe the ſkins 
one within another, and put them into a ſtone 
jar; when the ſyrup is cold, pour it over 


them, and let them ſtand until it turns thin; 


then pour it off them, and add more ſugar to 
25 R + "Ws 
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it ; boil it up to a good ſyrup, and when it is 

- cold, pour it on the ſkins again, and let them 
lie in it until they are quite tranſparent, and 
the ſyrup thick about them. Then take them 
out; ſpread them on the back of a ſieve; and 
dry them in a ſtove, or before a flow fire. 
Candy them thus: take up the ſkins one by 
one upon the point of a. fork; dip them quick- 
ly in the candied ſugar, and lay them again on 
the back of a fieve to dry; and, when 
thoroughly dried, caſe them within one ano- 
A and lay tem! in a dry place for uſe. 


| 2 Preserve and Candy Orange Cbipr. 


Boil ne orange ſkins very tender, and cut 
them into long thin chips.; clarify the fame 
weight of ſugar as of chips, and pour it over 
them when it is cold. Let them lie in it two 
or three days ; then pour oft the ſyrup, and 
boil it up again; and, when cold, pour it over 
the chips. Do this three or four times, until 
the chips are tranſparent ; then give them a 
boil a few minutes. If they are not properly 
covered, add more ſyrup to them. You may 


; Heither keep them i in the ſyrup, or candy them 
2 in 4he laſt reeeipt. | 
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To Proctree and Candy Angelica. 


Take angelica in the month of June, while 
it is tender, and ſtrip it of its leaves; cut the 
Ralks i in n pieces about a quarter long, and lay 
them 


le 


2 < 
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them in cold water; boil them in a panful of 
water till they are tender and green; then 
take them out and peel them; clarify a pound 
and a half of ſugar for each pound of angeli- 
ca; pour the ſyrup when it is cold upon it, 
and let it ie in it two days. Repeat this two 
times more, the firſt at the diſtance of four, 
and the next at the diſtance of ſix days. Then 
take ont the angelica, and ſqueeze into the 
fyrup the juice of three lemons, adding the 


parings cut thin, and half an ounce of white 


pepper beat. Let the ſyrup again boil fix 
minutes. Then put in the angelica, and give 
it a boil for three minutes more, and lay it by 
for uſe, It may be candied in the ſame way 


as the orange peel, only don't boil the ſugar 
quite ſo high as candy height. You may pre- 


ferve along with it ſome of the prettieſt of the 
leaves to garniſh jellies, blamanges, and all 
kinds of cream diſhes, 


To Candy Flowers. 


Take any kind of flowers you fancy : if the 
ſtalks are very long, cut off part of them: ela- 
rify and boil a pound of fine ſugar till nearly 
candy-height : when the ſugar begins to grow 
ſtiff, and ſomething cool, dip the flowers into 
it : take them out quickly, and lay them one 
by one on a ſieve to dry. 


Ta 
R 2 
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To Preerve a pint of Green Gaskens, 


Take a pint of large green gaſkens, and 
clip off the tops, but leave the ſtalks : make a 
ſhort flit in the ſide of each berry with a 
needle, ſo as to get out the ſeeds: then cover 
the bottom of a braſs pan with green kail 
blades; lay in the fruit, and ſtrew over them 
a quarter an ounce of beat alum. Then cover 
them well with water, laying kail blades above 
all. Put them on the fire, and give them a 
heat, ſo as the water be no warmer than you 
can bear your hand in it; then take them off, 
and let them cool; ſet them on and off che 
fire in the ſame manner, (but without any 
more alum, ) ſeven or eight times; then change 
the water and blades, and ſet them on again 
with freſh water and blades; repeat theſe heat- 
ings and coolings till you ſee them of a fine 
light greeniſh colour; and, when they are 
_ cool, hit them carefully up, and lay them on 
'the back of a fiere to drain. Then clarify 
three pounds of double refined ſugar for each 
pint (two quarts) of berries; put them in a 
bowl, and pour this ſyrup over them; cover 
them with a ſheet of writing paper, and let 
them ſtand two days; then lift them carefully 
up, and lay them on a ſieve again; ſtrain tlie 
ſyrup ; boil it fix minutes; ſcum it; put in 
the berries, and give them a boil for a mi- 
nute; then return them back to the bowl, and 
let them ſtand other three days. If you _ 
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find that the ſyrup i is {till chit, and the berries 


not clear, give it another boil, and pour it 
over them. Before you put chem up, give 


botli a boil together for three minutes more. 


I muſt recommend the ſtoning of the ber- 


ries, becauſe when the ſeeds are allowed to re- 


main fixed, they not only hurt the berries, 
and diſcolour the jelly, but prevent it from 


getting in to make them plump, which both 


adds to their beauty, and makes Rem keep 
better. 


N. B. Never cover up jellies or e of 
any kind, till they have ſtood faventy four hours at 


leaſt. 


To 8 Red Gooseberries. 


Take the beſt Mogul berries, and clip off 


the tops, leaving the ſtalks : take an equal 


weight of berries and fingle refined ſugar ; cla- 


rify the ſugar, and make a very ſmall flit in the 


fide of the berries with a needle, to let the Lugar 
go into them. When the ſyrup is ready, put in 
the berries, and let them boil till they are tran- 
ſparent; then take them up with a ſkimmer; 
put them into pots, and run the ſyrup through 


_ a fieve to keep out the ſeeds; then put the 


fyrup into a pan again, and give it a boil; 
cool a little of it in a ſaucer, and, when you 
find it a {tiff jelly, ſtrain it, and pour it on the 
berries bey look beautiful in glaſſes. 


To Preserve Red Currants whole. 


- Take two pounds of large currants on the 
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ſtalks; open a ſlit in the ſide of each with a 


cambric needle, and pick out the ſeeds.  Cla- 
rify three pounds of ſugar, and boil it to a 
blown height. Put in a mutchkin (pint) of 
currant juice, and let it boil five minutes; then 
put in the currants, and givethem a boil for four 
minutes; then take them off, and put them in 
pots or glaſſes. I Hhitèe currants may be done 
the ſame way; only be ſure to take the double- 


refined ſugar to thein, and let them boil only 


two minutes. Theſe are pretty preſerves to 


be put in glaſſes or fine tarts. 


To do Currants for present use. 


Caſt the whites of two or three eggs until 
they drop from the ſpoon hke water ; take 
the largeſt and beſt red currants you can get; 


have ſome double-refined ſugar pounded and 


ſifted ; dip each ſtalk by itſelf in the eggs, and 


roll it gently in the ſugar ; lay them ſo as not 


to touch one another on a ſheet of clean white 
paper before the fire to dry, but take care you 
don't diſcolour them; put them on a China. 
plate, and ſend them to table. If there are 
any unripe berries at the.end of the ſtalk, By 
ſure to pick them off. 


Jo Preserve Straw, or Raspberries whole. 


Take the beſt of theſe fruits you can get; 
to. every pound of them take a pound and 


a half of ſingle- refined ſugar ; clarify and boil 


it I; keep a little of the ſugar out 
to- 
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to pound and ſift; when the ſyrup is ready, 
put in the fruit, and let it boil as quick as poſ- 


ſible; ſtrew the pounded ſugar over it, as it 
| boils; when the ſugar boils over it, take off 


the pan, and let it ſtand until the ſyrup is 
almoſt cold. Io eyery pound of fruit add 
half a mutchkin (half a pint) of currant juice, 
which not enly firms it, but makes the jelly 
ſtronger; then put the whole on to boil, till 
the ſyrup hangs in flakes. from the ſpoon ; 4 
keep ſcumming as the fruit riſes, then take it 
off, and put it in reißt or glaffes. 


7 0 Feen Cherri er. 


Take two pound of Morella cherries, and cut 
a piece off the ſtalk of each; prick them with a 


fine needle; then clarify two pound and a half 


of ſugar, and boil it candy-high ; add to it a 
mutchkin (pint) of red currant juice, and al- 
low one pound of ſugar more for the j juice, to 
be clarified along with the reſt. Let it boil 
for five minutes after the juice is put in, and 
fcum it; then put in the cherries, and let them 
have a covered boiling for five minutes more; 
then take off the pan; ſcum it, and let it ſtand 
for ten minutes covered up with writing paper; 
give them a boil for ten minutes longer then 
lift up one of the cherries by the ſtalk. If it 
is tranſparent, and of a fine high colour, pot 
up the cherries. 

N. B. As the ſeaſon for currants is moſtly 
over before theſe cherries are ripe, take cur- 

rant 
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Tant jelly in place of them, allowing a pound 
of jelly for every two pound of cherries. White 
currants will anſwer this purpoſe as well as red, 
eſpecially when the cherries are of a dark red. 


3 ; * 
N 


l To preterve Cherries with Stalks and Leaves. 


Get ſome large May: does, with the ſtalks 
and leaves on them; boil ſome ſtrong vinegar. 
Vith a little beat alum in it, dip the ſtalks and 
leaves in the boiling vinegar, (but don't let 
the cherries touch it,) and lay them on a ſieve 
to dry : clarify two pounds of double refined 
ſugar, and when it comes a boil dip the cher- 
ries, ſtalks and leaves in it. When they are 
ſcalding hot, take them out again, and lay them 
on the ſieve; then boll up the ſyrup candy- 
high, dip the cherries in it again, and lay them 
on the ſieve; dry them in the ſun, or in a ſtove, 
and turn them trequently. 


To precerve A perlen. 


Take the largeſt and beſt you' can pet, juſt 
ripe and no more; open them at the creſs 
with a knife, thruſt out the ſtone with a bed- 
kin, and pare them thin. To every pound of 
fruit take a pound and half of fine ſugar. As 
you pare them, ſtrew ſome pounded ſugar on 
them 3 clarify the remainder of the ſugar ; put 
the fruit in the ſyrup, and let it lie in it till it 
is almoſt cold; then put it on a flow ire, cover 
It with white paper, and let it ſimmer a little; 
; then 
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then ſet it off, and let it ſtand until the ſyrup is 
almoſt cold; then put it on again and bring 
it to a ſimmer; repeat this three or four times, 
letting the ſyrup be almoſt cold before you 
put it on the fire, by this time the ſugar will 
be incorporated with the berries; then put 
them on again, and let them boil until they 
are quite tranſparent. Vou may blanch the 


| kernels, and put them in the ſyrup at the laſt 


boiling. Then pot them up for uſe. 


To Precerve Green Gauge Plumbs. 


Pluck the plumbs when full grown, with the 
ſtalks and Cong. lay them in cold water twen- 
ty-four hours, and then take them out ; ; lay 
two or three green-kail blades in the bottom 


of a clean braſs pan, and put in the fruit, with 


as much water as will cover them, and a little 
pounded alum ; ſet the pan on a clear fire, 
and when the fruit riſes to the top, take them 
out, and put them in a bowl, with a little warm 
water about them; clean the pan again, and 
lay freſh blades in the bottom of it, with the 
fruit above them, and as much boiling water 
as will cover them, with a little more pounded 
alum; cover them up with a cloth, and let 
them ſtand a quarter of an hour; then take 
the fruit out of the water; weigh it, and take 


equal weight of double-refined ſugar ; clarity | 


it, and give the fruit a boil for five minutes; 
clean the pan again; put in the ſyrup and fruit, 
and ſtrew pounded ſugar over them; ſet it yn a 

5 Clear 
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clear ſire, and let it fimmer and boil lowly until 
the fruit is green and tranſparent; then put 
it into pots; let the fyrup boil a little longer; 
and when it is cold, pour it on the fruit; when 
the ſyrup has ſtood two or, three days, pour it 
off, and boil it up with more ſugar, till it is ſtrong 
and ſmooth, and when it is cold, pour it on 
che Full and Moe up the pats: 5 


* 
Another way, 


Green them as before. hen larify a 
pound and a quarter of ſing e-refined ſugar 
for each pound of plumbs: put the plumbs 
in a jar, and, when the ſyrup is almoſt cold, 
pour it over them: put a weight on the top 
to keep them down in the ſyrup : let them 
ſtand for two or three days. If the ſyrup is 
then thin, 'boil it up again, and pour it on the 
plumbs as before: repeat this till you ſee the 
ſyrup thick, and the plumbs tranſparent : then 
give the ſyrup a boil, and ſcum it: put in the 
plumbs, and let them boil for three minutes, 
then pot them up. 


7; Preserv? Magnum Bonum Plumbs. 


Take the plumbs before they are too ripe, 
and give them a lit on the hollow fide with 
a pen-knife, and prick them with a pin: take 
ſcalding hot water, and put a little ſugar in it: 
put in the plumbs: cover them cloſe up, and 
. them on a ſlow fire to ſimmer: take them 


off, 


Ch. III. Of Prererving. 203 


off, and let them ſtand a little: put them on 
the fire again to ſimmer, but take care they 
do not break: clarify as much ſugar as will 
cover the plumbs, and boil it to candy-height: 


when the plumbs are pretty tender, take them 


out of the water, and put them amongſt the 
ſyrup when it is almoſt cold; repeating this till 
they are very tranſparent: then ſcum, and take 
it off: let them ſtand about two hours; then 
ſex them on, and give them another boil : put 


them in pots or glaſſes: boil up the ſyrup very 
thick, and when it is n ven it over them. 


75 Prezerve common | Plambs for 7 arts. 


"Put: the plumbs into; 2. narrow-mouthed 
ſtone jar; to every twelve pounds of fruit 
take ſeven pounds of raw ſugar, and ſtrew it 
amongſt them as they are put in the jar: tie 

up the mouth of it very cloſe with ſeveral 
folds of paper: put it into a flow oven, and 


let it ſtand until the ſugar has thoroughly pe- 


netrated-into the fruit. 
To Preserve Peaches. 


Put the peaches into ſcalding water, but 
don? t let them boil: then take them out, and 
put them into cold water; then take them 
out of it, lay them between two cloths to 
dry, and prick them with a pin. To every 
dozen of peaches clarify a pound of ſugar : 
put them into a cloſe-mouthed jar; and, when 


the ſyrup is cold, pour it over them: fil up 
| t 2 
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the jar with brandy, and tie it up RP Nun. 


| ar and leather, 5 


11 


* Preserve Pears. 


Take the beſt preſerving pears new pluck'd: 
Walke a ſmall hole at the eye-end of each 
with an ivory bodkin, and pick out the 
ſeeds ; pare them very thin, weigh them, 
and take equal weight of fine ſugar< cover 
the bottom of a pan with kail blades, put in 
the pears with plenty of water, the juice of a 
lemon, and boil them till they are tender: 
then clarify the ſugar, put the pears in the 


ſyrup, let them boil until they are ſoft, and 
then pot them. Boil up the ſyrup again, and 
Pour it over them when it is quite cold: put 


a clove into each pear where the eye was cut 
out : cover them with apple Jelly, and cloſe 
them up. 


NF 


20 Preserve Pea rs red. 


Take large round-pears when full ripe, pare 
them, and put them into as much water as 
will cover, them, with a drop or two of cochi- 
neal pounded 3 let them boil till they are ten- 


der, keeping them covered 'till the ſyrup 1s 
made; then clarify equal weight of ſugar as 


fruit, and put them in it with the juice and 
paring of a lemon : let the pears boil until they 
are red and tranſparent ; then put them into 


pots, and when the ſyrup is cold, pour it over 
them; cover them with red gooleberry jelly: 
the 


% 
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the ſeeds being firſt picked out, and a clove 
put into each as in the laſt receipt. 

To preserve Apples green. 


Cut large codlings, or any other hard green 


apples, newly pulled, in quarters and take out 


the core; put them into a braſs pan, with 
hard water, and a little pounded alum : turn 


the green fide downmoſt; let them ſimmer - 


on. a flow fire, but don't let them boil; they 
are enough when the ſkin comes off without 
any of the fruit adhering to it ; after they are 
peelled, put them on again with the ſame wa- 
ter, and two ounces of ſugar; keep down the 
green fide, and let them fimmer gently for a 
little while ; put them on and off the fire un- 


til they turn again; they muſt not be long on 


the fire at a time, as it would make them too 
ſoft; take them out of the liquor, and lay 
them on a diſh, To every pound of apples, 
clarify a pound of fine ſugar, and when the 


ſyrup is ready put them in it, and give them a 


quick boil. When they are tranſparent, take 
them out of the ſyrup, and boil it pretty thick. 
When the apples and ſyrup are cold, put them 
into pots; let them ſtand ſorae days, and if 
the ſyrup 1s turned thin pour it off; give it a 
boil, and then give the apples a boil in it ; 
when they are cold, put them into pots, and 
cloſe them up. If the ſyrup turn thin in eight 
days after, boil it up again with the apples: 


8 Apples 


ana 


—— —— 
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Apples in Syrup, 


Pare and core ſome firm round apples ; cla- 
rify as much fine ſugar as will cover them; ; 
put into it the juice of a lemon, and as you 
core the apples, put them in the ſyrup ; give 
them a boil till they are clear; then take them 
out, place them neatly in a China diſh, and 
pour the ſyrup about them. If you have any 
preſerved barberries, put two or three ſprigs 
of them in the top of the apples. This is a 
wy: pretty diſh for projet uſe. 


To preerve Cucumber. 


— 


| Take a dozen of the greeneſt and firmeſt 
large cucumbers you can get, and lay them in 
a pickle of ſalt and water, allowing half a 
pound of ſalt to the dozen of cucumbers. Let 
hem lie in this pickle two days; then take 
them out, and lay them in plenty of freſh wa- 
ter for two days longer, with a plate above 
them to keep them down; then cover the bot- 
tom of a pan with green kail blades; lay in the 
cucumbers, and ſtrew over them half an ounce 
of pounded alum ; cover them up cloſe with 
more green kail blades; ſet them on the fire, 
and give them a ſcald: then take them off, 
and let them ſtand till they are cold, and re- 
peat this operation of ſcalding and cooling, till 
you ſee them begin to look greeniſh. Then 
take them out, and change both the water and 
e (but put in no more alum, ) and give 
; | them 
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them a boil for ſix or ſeven minutes: then 
take up the cucumbers carefully, and cut a 


a- | ſmall piece out of the flat ſide of each of them; 

5 and, with the {ſmall end of a tea ſpoon, ſcrape 

u out the pulp and ſeeds; then dry them be- 

e tween the folds of a cloth, ſeaſon them in 

m the inſide with whole white pepper, thin par- 
d ings of lemon, ſliced ginger, and ſome blades 
y of mace mixed together: then put in the pieces 

58 that were cut out, and faſten them with a 

a thread, fo as to keep in the ſeaſonings : then 


weigh the cueumbers, and to each .pound of 
them clarify a pound and a half of double- 
refined ſugar. When this ſyrup is almoſt 
cold pour it over them, covering them with a 
ſt plate to hold them down; let them lie in it 
n two days, then lift them out, put the ſyrup- 
a through a ſieve, and give it a good boil, tak- 
8 ing care to ſcum it well: when it is near cold, 
e pour it again on the cucumbers, and about ſix 
* days after repeat this again; then take them 
out of the ſyrup, and ſqueeze into it the juice 
of four lemons, adding all the other ſeaſonings 
above mentioned; then ſet the fyrup on the 
fire, and when it comes a boil put in the cu- 
eumbers, and give them a boil for ſix or ſeven 
minutes; then take them out and pot them 
up. This is one of the moſt beautiful and 
rich preferves we have, and may be ſent to ta- 
ble either in glaſſes or in aſlets, cut or whole. 
If the cucumbers are very large, ſplit them 
long ways, take out the pulp, and do as above 
C | 
: „ | To- 
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To preserve Melons. 


Take the melons before they are quite ripe, 
and lay them in ſalt and water two days; take 
them out of that pickle, lay them in cold freſh 
water another day, and green them the ſame 


Way as the cucumbers : when they are green- 


ed, cut a ſmall bit out of one of the ends, and 
ſcoop out the pulp. Do the ſyrup the fame 
way as the cucumbers, and let it be quite cold 
before you put it on the melons throw in a 
good deal of lemon-pee}, Caſſia buds, and fli- 
ced ginger amongſt the ſyrup ; and in the laſt 
boiling put in ſome lemon juice. 


To precerve Fine- Apples. 


Lake pine apples before they are ripe, od 
by them four days in ſalt and water. Then 
put into the bottom of a braſs pan a handful 
of yine leaves, and lay in the pine apples. Fill 
the pan with vine-leaves, and freſh water. Co- 
ver it up cloſe, and fet it over a flow fire. Let 
them ſtand till they are of a fine light green. 
Have ready a thin ſyrup: when it is almoſt 
cold, pour it into a deep jar, and put in the 
apples with their tops on. Let them ſtand a 
week, but take care that they be well covered 
with the ſyrup. Then boil the ſyrup again, 
and pour it carefully into the jar, leſt you break 
the tops of the apples. Let it ſtand eight or 
ten days, and, during that time, give the ſyrup 


two or three boilings ; : when the apples 1 
W : 5 u 
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full and green, take them out of that ſyrup, 


and make a thick one of double- refined ſu- 

ar. Boil and ſkim it well, put a few ſlices of 
white ginger into it, and when it is nearly cold, 
pour it upon the apples. Tie them cloſe down 
with a bladder, and they will __ years with. 
out ſhrinking: . 


N. B. It is a great iiber to put any kind 5 


of fruit intended to be preſerved whole into 
thick ſyrup at ' firs, becauſe it makes. chem. 
{hrink, draws out the juice, and ſpotls enn 


«4 


To preverve Green Almonds. 


Pluck the almonds when not full grown, 5 
but ſo tender that a pin will eaſily pierce thro? _. 
them ; ; rub them: with a clean cloth, and put 
them into boiling water for three or four ia 
nutes, with ſome rock alum, until the out- 
er ſein will rub. of; have ready ſome thick 
ſyrup, put the almonds in it, and let them boik _ 
two minutes; then take chem out of it, hoil 
it a little longer, and pour it over them. Re- 
peat the boiling of the ſyrup five or ſix days, 
until it remains thick on the almonds, and has 
penetrated through. them. | 


N. B. All green. and white preſerves. muſt 


be e with JOG red ſugar. e 


"To preverve Barberri er. 


Take the largeſt and fineſt ſprigs of barber⸗ 
ries > you « can get, and lay them carefully in a 
| S 3 ſtone 


8 
4 
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ſtone flat bottomed pot; clarify as much fine 
ſugar as will cover them; and; when the ſy- 
rup is cold, pour it over them: let it ſtand un- 
ti! it is chin, then _ it off, add more ſu- 
gar to it, and doil it till it is pretty ſtrong. 
When cold, pour it over them again; repeat- 


ing this until the berries are tranſparent, and 
the ſyrup remains thick about them; then pot 

them up. When you uſe them, take them up 
in whole ſprigs, and put them into glaſſes with 


the ſyrup about them. They are a pretty gar- 
niſhing for milk diſhes. 


* 
„ K 


7 o make gun benen Zan. 


0 Pick and clean the berries well! To every 

pound of them take half a mutchkin (half a 

Pint) of the juice of currants, and a pound and 

a half of lump ſugar; pound it, and put it into 

a pan, with a row of fruit and a row of ſugar al- 

ternately; let them ſtand in the pan ſome time 
before you put it on the fire, to ſoften the ſu- 

gar; boil them on a quick fire, and when the 

"Toit falls to the bottom, they are e 


4 . 


W dicks Googeberry Jan. 


Take the ſame weight of powder. ſugar as 
of berries; put them in a pan, ſtrew the ſugar 
over them, and pour in half a mutchkin (half a 

pint) of water; ſet them on a flow fire; boil 


1 ion flowly a little time, and ſkim/them ; then 


n quicker fire t them; let them boil till they 


are 


* 424 * 
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are very Fes and ane Pot them up for 85 
uſe. 


To alt Apricot Jam. 


Stone and pare the apricots; take equal 
weight of ſugar and fruit; clarify the ſugar, 


boil it candy-high, put in the apricots, and 


let them boil until they are well broke; bruiſe” - 


them with a ſpoon as they boil, and put in a 


little white currant jelly, as they are much the 
better of it; blanch the kernels, and put them 
in juſt before you take! it off. Ibis makes very 
fine tarts. | 


To keep Key Beans through 0 the Winter. 


Gather them when they are young ; ſtrew 


a a good deal of ſalt in the bottom of a can, and 


lay in ſome of the beans; ſtrew dry ſalt over 
them, and continue to do ſo until the can is 
full, preſſing the lairs gently down, ſo as not 
to bruiſe them. When the pot is full, tie 
them cloſe up with bladder and leather. When 
they are to be uſed, take up the quantity want- 
ed, lay them in freſh water ſome hours before 
you boil them; change the water two or three 
times to draw Otte the ſalt; cut them about an 


inch long; and let the water be boiling before 


you put them in. When they are enough, 


drain them, and toſs them up with ſome beat 


butter. Send them 0 to Pe. 
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To heep Artichoke Bottoms for Sauces, &c. 


Cut the ſtalks cloſe.to the tops, and boil 
them no longer than the leaves will come ea- 
ſily out; then take off the leaves and the 
ſtrings from the outſide of the bottoms ; lay 
the bottoms in tin plates in a. cool oven, until- 


they are thoroughly dry; then put them in 


paper bags, and hang them up in a dry place. 
Before you uſe them, lay them in warm 
water for about four hours, changing the 
water often, and pouring the laſt water boiling 
hot upon them. Then take them out, cut 
them in dices, and boil them tender. They 
make a fine diſh by themſelves, and are very 
good in fricaſces, ragoo ſauces, or any fine 


ſoups. FEY 
To. keep Green' Gooſeberries for Tarts. 


Sather the berries before they are full ſize ; 
cut off the tops and ſtalks with ſciſſars; take 
wide-mouthed bottles very clean and dry ; fill 
them up with the berries, and cork them up. 
Then put them in a pan of boiling water, tak- 
ing care the bottles are covered with it; let 
them ſtand until they turn white ; then take 
them out, draw the corks, and tie a muſlin rag 
on the mouth of the bottles to ſtrain thejuice. 
Turn down the mouths into deep jugs, to let 
the juice run from them, for it is the juice that 
ſpoils them. When they are thoroughly drain- 
ed, turn up the bottles, and take one of them 
5 to 
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to fill up the reſt with. Melt ſome ſheeps tal- 
low, and pour it into the bottles, about an inch 
above the berries ; thea cork them up. Dip 
the tops of the bottles in melted bees wax, and 
tie leather upon them.---Or lay the berries 
on large flat plates, ſo as not to lie one a- 
bove another, and dry them -in a flow oven. 
When they are- juſt turned white, take them 
out ; let them ſtand to cool, and then bottle 
them up. Some people bury the bottles un- 
der ground, to prevent the air getting at them. 


bd 
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OF CREAMS, ICES, JELLIES, MARMALADES, 
SYLLABUBS, BLAMANGES, &c. 


631: ____——__ | - W t : 
To make Clear Lemon, or Orange Cream. 


hg ATE four large lemons or oranges ; 
pour half a mutchkin (half a pint) of 
boiling water on the grate, and let it ſtand to 
maſk, covering it up cloſe ; cut the fruit and 
- ſqueeze them in it; ſtrain it off, and boil it 
up with three quarters of a pound of double- 
refined ſugar 3 then take the whites of ſix caſt 

eggs, and mix them with the liquor by de- 

grees, for fear of curdling ; put it on a clear 
fire, ſtirring it one way, till it be ſcalding hot, 
and then put it inte glaſſes. Yellow lemon 
cream is made by caſting the yolks of two 
eggs, and mixing it with the above ingredients 
as ſoon as it comes off the fire. 


Ratafia Cream. 


Boll four bay leaves, or half an ounce of 
bitter almonds, (blanched and beat,) in a chop- 
pin (quart) of cream; beat the yolks of fix 
eggs with a little cold cream; then mix in the 
warm cream amongſt it by degrees; put it on 

e 
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the fire, and ſtir it one way till it be ſcald- 
ing hot Then ſtrain and ſweeten it to your 
taſte. 7 


Almond Cream. 


Boil a choppin (quart) of cream with cin- 
namon and lemon-peel ; blanch and beat half 
a pound of ſweet almonds with a little ſugar ; 
caſt the whites of eight eggs 3 mix them with 
- the almonds, and {train it through a ſieve. 
Then mix in the boiled cream gradually, put 
it on the fire, (ſtirring it one way) make it 
ſcalding hot; then take out the cinnamon and 
peel, and. ſweeten with ſugar. 


- 


Velvet Cream, Fey 


Take a little ſyrup of lemon. or oranges, 
and put two or three ſpoonfuls of it in the 
bottom of a diſh ; pour lukewarm milk on it, 


put in as much runnet as will faſten it, ati 


cover it UP wo a Plate: — 


5 teeble Cream, 


Scald and elean two large calf's pt and 
put them on with two pints (four quarts) of 
water; let it boil till it is reduced to a choppin 
(quart ;) then diſſolve an ounce of iſinglas in 
a mutchkin (pint) of warm water; take a 
quarter of a pound of blanched ſweet almonds, 
half an ounce of cinnamon, and the paring of 


ot. 
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two lemons ; beat the almonds very fine with. 


a little cream, to keep them from oiling ; take a 
deen (quart) of cream, and fix ounces of 
| ſugar. When the ſtock is cold, ſcum the fat 

off, turn it up, and cut off the ſediment 
from the bottom; then mix all the ingredients 
together, and give them a boil for ſix minutes ; 
ſtrain and ſtir it one way, till it is almoſt cold: 
then take a ſhape in the form of a ſteeple ; dip 
It in cold water, and pour the cream into it; 
next day looſe it with the point of a pen knife 
round the edges; dip it in warm water, and 
turn it out on a flat plate ; ſtick a ſprig of myr- 
tle in the top of it, and garniſh the bottom 
with red currant cream, and bunches of whole 
preſerved white and red currants on the ſtalks, 
Intermixed with leaves cut out of preſerved 
e 


Red 3 Cream. 


Caſt the white of an egg to a ſnow, and 
a1 in two table ſpoonfuls of red cui rant jelly; 
but take take care there is no juice of raſps 
in it, as it prevents the cream from riſing; 
whiſk it conſtantly one way, till it is of a fine 
pale pink colour, and ſo thick that it will not 
drop from the whiſk.---This is a beautiful 
ann for all milk and cream diſhes. 

-N Apple or Goofterry Cream. 
Bioil ſome gooſeberries or apples dl 
loft, and preſs them with a ſpoon through the 


back 


( 
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the back of a *. and put in three quarters 
T 
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back of a fieve into a plate; Tyecten it it to your 
taſte, and. mix it up with cream. 


5 
11 


Str awberr ry, or Raſpberly © Cream," 4 oa 1 


Take che fruit new pulled, and an equal 
weight of ſugar and fruit; clarify the ſugar, 


and put the fruit in it; then let it boil until 


it has penetrated into the heart of the fruit: 
when cold, take two or three ſpoonfuls of the 


ſyrup-and whiſk it up with a mutchkin (pint) 
of thick cream; then mix in two or three ſpoon- 
fuls of the berries amongſt it, and ſerve it up 
in an aſſet or glaſſes.---T heſe fruits, when pre- 
ſefy ed, wHl Wer 92 5 n . | 


5 Rice c reani. 


Beil three ſpoonfuls of the flour of rice, in 
a mutchkin (pint) of ſweet cream; ſtir it until 
it comes a-boil, and then take it off to cool; 
caſt the yolks of three eggs with ſugar, and 
mix in a little cold milk or cream, then mix 
in the rice, and ſtir it one way, taking care 
it does not boil; Seaſon with einnamon, or 
with e or lemon e | 


? 
1 7 


Aer or Peach Tee. 10 bad 


Pay an ſtone a dozen and a half of 1190 
apricots or peaches; cut them in ſmall pieces, 
and lay them in a ſieve; ſqueeze them with 


of 
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* 7 7 
—— g 
* : 

w . 
2 

- 


218 07 Creams, Cc. part III. 


of A pound. of. clarified ſugar; take out the 
kernels, pound them i ina mortar, moiſten them 
with water, and mix them with the fruit. If 
it is too, thick, thin-it with the juice of two or 
three lemons and a little more water; put it 

into a jelly pot; take ſome natural ice, beat it, 


and ſtrew two or three handfuls of ſalt over it; 


put ſome of this in the bottom of a bucket, 
and place the jelling pot in the middle of it, 
laying the reſt about the pot; let it ſtand half 
an hour in it; then take off the cover of the 
pot and ſtir it about; put it into a ſhape or 
moulds, cover it cloſe, and | bury i it in the buck- 
et with plenty of beat ice and. ſalt; let it 
ſtand in it for at leaſt an hour; when it is 
ready to be ſerved up, take out the ſhape, 
wipe it clean, dip it in warm water, and turn 
the fruit out on a plate. If you wiſh it to 
reſemble nature, put it into moulds of the 
_ ſame ſhape, and paint them of the a co- 
N e wy go to table. 


14 


Pine-Apple ice. 


Tas and aut; them ſmall, heat R in a 


1 and ſqueeze them through a cloth, till 


the fubſtange is out; then add the juice of 
four lemons, and clarified ſugar boiled high. — 
If it is too thick, put in ſome water, ſtrain it 


- _— a fine ſieve, and i ice it as before. 


| Straꝛo- 


Ch. IV. 27 wenne Te. =. 


wh 
3 4 a7 : F j 


8 Cream 725 


Take a pound of preſerved ſtrawberries, and 
ſqueeze them through a ſieve; boil a choppin 
(a quart) of cream with a piece of ſugar, mix 
it among the berries, paſs the whole through 
the ſieve again, and ice it as before. 


N. B All preſerved fruits may be done Wn 
ſame way. | 


Hartehorn TY 


Put « on two pints (four quarts) of water in a 
cloſe goblet with a pound of hartſhorn ſhav- 
ings ; let it boil on a flow fire till half of the 
water is waſted,” then ſtrain it; diſſolve an 
ounce of iſinglaſs i in a mutchkin (pint) of wa- 
ter, and mix it in with the jelly; put in half a 
pound of ſugar the juice and parings of three 
lemons, half an ounce of cinnamon, four drop 
of cloves, a mutchkin (pint) of white wine, 
and ſix whites of eggs caſt light; ſet the whole 
on the fire, and ſtir it conſtantly, ſkinking 
the eggs as they come to the top: when it 
comes a-boil, let it continue to do fo: for ten 
minutes; then run it through a jelly bag, and 
return it back again to the bag till it is quite 


clear. 


Calves-feet Felly. 


Clean four calves feet, flit them, and ſot 
them on a flow fire, in a cloſe pan, with two 
2 a pints 
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pints and a half (five quarts) of water, boil it 
till it is reduced to a pint (two quarts); then 
' ſtrain it, and ſcum off the fat. When it is 
quite cold, turn it out, and cut off the ſedi- 
ment from the bottom, Seaſon. it as the hartſ- 
horn jelly. If the ſteck is very ſtiff, thin it 


With ſome water, becapſe jelly ought not to be 


Riff in glaſſes; but if it is for a ſhape, it muſt 
* . ſo as to ſtand when turned out c aft it. 


Jelly for a Concumption,” 


Take a pound of bartſhorn ſhavings, nine 
ounces of eringo root, three ounces of iſin- 
glaſs, a choppin (quart) of bruifed ſnails, (the 
ſhells to be taken off and ciean'd,) and two 


vipers, or four ounces of the powder of them 


put theſe ingredients in two pints (ſour quatts) 
of water, and let it boil till it is reduced to 
one pint (two quarts ;) ſtrain it through a 
ſieve; and when it is cold put it into a pan 
with a mutchkin (pint) of Rheniſh wine, half 
a pound of brown ſugar- candy, thie juice of. 


two Seville Franges, and the whites of three 


or four eggs beat; boil altogether for three or 


four minutes; then run it through a jelly-bag, 
and put it into ſmall pots. A tea cup-full of 


it may be taken twice a- day. 


Orange or Lemon Jelly. 


Take the rhind of a dozen of oranges or 
n, and put it in a baſon ; 3 pour boiling | 
p Water | 


— 
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water on it, and cover it up to keep in the 
ſteam. Then cut and ſqueeze the fruit. Dis- 
folve an ounce and a half of iſinglaſs in a 
mutchkin and a half (pint and a half) of boil - 
ing water; then put in the juice of the fruit, 
one half of the parings, the water they were 
ſteeped in, the whites of four eggs caſt to a 
ſnow, and three quarters of a pound of ſugar. 
Set it on the fire, and ſtir it one way until 
it comes a-boil: when it has boiled about 
four minutes, take it off, and pick out the par- 
ings. Then put the jelly through a flannel 
bag; doing ſo again and again till it is clear. 
Cut the parings into long thin ſtraws, and put 
them amongſt the jelly in glaſſes or ſhapes. If 
you want the jelly thick and yellow, caſt the 
yolks of two eggs very ſmooth, and mix it in 
as it comes from the bag. A ſtrong ſtock of 
calf*s feet will do inſtead of iſinglaſs. 


Apple Jelly. 


Pare a dozen of good tart apples; take a 
pint (two quarts) of water; cut The-apples in 
very ſmall pieces, and throw them into the 
water as you cut them, to preſerve their co- 
lour; let them boil until the whole ſubſtance 
is out of them, and the water half waſted; 
then put it into a hair ſieve to drain. To every 
mutchkin (pint) of the liquor take a pound of 
fine ſugar; caſt the white of an egg or twWo, 
and put it amongſt the liquor; put them on 

the fire, and keep 3 them till the ſugar 
=P ps * | 3 | 4 18 


222 | Of Creams, &e, Part It. 


is melted- When. it boils a while take oft the + 
ſcum, and put in the juice of a lemon with a 
piece of the rhind; let it boil until it jelly, 
which you will know by putting a little of it 
on a ſaucer to cool; then ſcum 1 it clean, take 
out the rhind, and pot it a; | 


4 i; by. - 


cb ip and *Y:lly of Py 1. 


| Pare two pounds of apples | in the ſame way 


as in laſt receipt; cut them in ſlices, then in 
long chips, as the chip marmalade, and put 
them in cold water. To each choppin (quart) 
of juice allow two pounds of ſine ſugar, and 


a pound and a half for every two pounds of 


chips; put on all the ſugar and juice, and cla- 
rity it as jelly; when the ſyrup is ſcummed, 

ſqueeze in the juice of three lemons, and put 
in ſome of the parings ; drain the water from 


the chips, and put them into the ſyrup ; let 


them boil until they are quite tranſparent. 
The true Leadington apple, or the pippin, an- 


wers beſt. This is a very pretty preſerve, 


| either 1 in 3 or for fine tarts. 


4 07-4088, Hen's Nest in Jelly. 


Make a ſtrong jelly of calf's feet, adding a 
little iſinglaſs to it; when it is very clear, put 
about three gills of it into the bottom of a 
ſhape, and make blamange eggs in this man- 
ner: Diſſolve half an ounce of iſinglaſs, in a 
gill of water, and put it into a mutchkin (pint } 
_ ** O 
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of ſweet cream; blanch a quarter of an ounce 
of bitter and half an ounce of ſweet almonds, 
and beat them very fine with a little cold 
cream, to keep them from oiling 3 then mix 
all together, with a quarter of an ounce of cin- 
namon, and the paring of a lemon; boil it 
three minutes, ſtirring it conſtantly one way; 
then take it off, and ſweeten it with two oun- 
ces of loaf. ſugar ; ; ſtrain it through a piece of 
muſlin, and ſtir it cloſe one way till it be cold, 
io as the iſinglaſs may be incorporated with 
the cream; take half a dozen of the ſmalleit 
hen eggs you can get, make a {mall hole at 
the narrow end of each of them with a pin; 
and pick out the meat; waſh the ſhells 
clean water, and fill them up with the bla- 
mange. Put them in egg cups to ſtand fold, 
and ſet them in a cool place to faſten ; then 
take the peel out of the bag, and cut it into 
narrow ſtraws about half a quarter long ; when 
the eggs are firm, crack the ſhells gently, 
and pick them nicely off; put three of them 
in the ſhape, upon the jelly, and ſtrew a few 
of the ſtraws; round them; put a mutchkin 
(pint) of the jelly upon them, and when it is 
firm, lay on the other three eggs, fill up the 
ſhape with the reſt of the jelly, and lay the 
remainder of the {traws careleſsly round the 
edges of the ſhape; when it is to be turned 
out, looſe the jelly from the edges of the ſhape 
with a pen-knife, and dip it in warm water; 
turn it out on a flat China plate, and ornament 
the ere with ſprigs of boxwood, and lemon 
0 | ſtraws. 
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ſtraws, This, when done with taſte, is a very 
pretty diſh for the middle of a table. 


An elegant Floating Island. 


Take a round deep diſh with a broad edge; 
dip half a pound of ratafia biſcuit in white 
wine, and heap it up in the middle of the 
_ diſh, taking no more of the diſh up than the 
circumference of a large ſaucer. Make a weak 
calf's feet jelly, and pour it round the biſcuit, 
till the diſh is near full; roaſt a dozen of ap- 
ples in an oven before the fire, and when they 
are ſoft, ſkin them and take out the pulp 
caſt the whites of two eggs to a ſnow, and mix 
it with the apples, adding four ounces of beat 
- ſugar, and the grate of a lemon; caſt it with 

a {mall whiſk till it is very light and thick; 


then heap it upon the biſcuit, taking care to 


let none of it fall among the jelly ; caſt other 
two whites of eggs to a ſnow, and put in half 
a pound of red currant jelly; clean the whiſk, 
and caſt the jelly and eggs till it is of a fine 
pale pink, and ſo thick that it will not drop 
from a ſpoon ; take a tea-ſpoon, and lay it 
over the apples in different figures with the 


help of a finger, making the iſland ſo light, 


that it will floatin the jelly ; take half a mutch- 
kin (half a pint) of: cream, a gill of white 
wine, and two ounces of beat ſugar ; whiſk it 
up till it is well raiſed, taking off the froth as 


it riſes, and lay it on the back of a ſieve to 


drain; drop part of it here and there round the 
81), iſland 
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iſland. and inſide edges of the diſh, ſo as to re- 
ſemble the foam ariſing from the daſhing of the 
waves. Have ready a Chineſe rail to go round 
the inſide edge of the diſh, made thus: Take 
a quarter of a pound of flour, two ounces of 
ſugar beat and fifted fine, half an ounce of 
gum-arabick, diſſolved in a gill of water, a 

quarter- of an ounce of ſtone blue, and the 
fame quantity of cumboge, beat and ſifted; 
mix it up in a flap bowl, and it will make a 
beautiful green; wet the flour and ſugar with 
it, and make it up into a ſmooth well wrought 
paſte; roll it very thin, uſing as little flour as 
poſſible; cut it into long ſtripes about two 
inches broad; flour a piece of paper to lay 
them upon, and, with a paſtry-kniſe, cut as 
much of the paſte out, in imitation of a rail, 
as will go round the diſh; raiſe it off the pa- 
per, and dry it gradually before the fire, or in 
a ſlow oven, ſo as to make it bend; tben wet 
the inſide of the diſh, and fix the rail to it; 
joining it neatly with the gum water; ſet it at 
the door of a flow oven, till it hardens; if it 
has loſt any of its colour, touch it over again 
with the gum water. Cover the outer edges 
of the diſh with a quarter of a pound of ſugar- 
biſcuit beat and fifted, dropping here and there 
upon it coloured ſugar buckies and ſhells, and 
placing artificial ſwans and other water-fowls 
in the Jelly, 0 as to appear ſwimming in it. 


"3" 


Jelly i in Cream. 


Full vp ſome ſmall cups with jelly, and when 
It 
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it is firm, turn them out upon a China aſſet, 


putting thick ſweet cream in the bottom of it. 
This way of doing it looks well, eſpecially 


when it is on a pretty diſh, as the painting 


ſhows beautiful through the jelly. 5 | 2 
| C 
; , RE © 

5 Red Currant Jelly. 45 th 
Take the largeſt ripe berries you can get, PL 
and {trip them off the ſtalks ; weigh the ber- ab 
ries, and take the ſame weight of ſingle- refin- th 
ed ſugar; clarify the ſugar, and let it boil to be 
blown- height, ſee page 187; then throw in 0¹ 
the berries into the ſyrup, and let them boil cl 
for ten or eleven minutes; then lay a hair 0 
ſieve on a deep can, and run the jelly through 7 


it; lift the berries gently up with a ſpoon to n 
let the jelly run from them; then put it in a 8 
pan; give it a heat, but do not let it boil; ly 
take off the ſcum and pot it up. This is a ( 
much better way than ſtraining the fruit thro' t 
a cloth, which both ſpoils the flayour of the : 
berries, and diſcolours the jelly, 


Ft 


White Currant Yelly. 


This is done the very ſame way as the laſt, 
only uſe double-refined ſugar in place of ſin- 
le; boil it no longer than five minutes, leſt 
it be diſcoloured; then run it through a gauze 
fieve, and pot it up without heating it again. 


i e 43 ck Black 2 
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Black Galen Jelly. 


To thres pints (x quarts) of black currants 
take one pint (two quarts) of red; {trip them 
from the ſtalks; go them in a can with half 
a mutchkin (hal pint) of water, and tie 
them cloſe up with — folds of paper; then 
put the can into a pot of water, and let it boil 
about twelve hours, taking care that none of 
the water goes into the can. Then turn the 
berries into a ſieve, bruiſe them with the back 
of a ſpoon on the ſide of it, and put them into a 
clean bowl; pour on them a mutchkin (pint). 
of water, and bruiſe them well with a ſpoon 3 
return them into the ſieve again; let it ſtand all 
night, and put what runs through it amongſt 
the juice. Then clarify and boil to candy- 
height a pound of ſugar for each mutchkin 
(pint) of juice; put in the juice, and boil both 


together a quarter of an hour. Then ſcum 
and pot up the jelly. 


— 
-— 
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e better and cartier Method. 

N 

P ick the bartied, and put as much water 
into a braſs- pan as will juſt cover the bottom 
of it; put in the berries, and give them a 
ſcald, but Jo not let them boil ; then take 
them off; put them into a hair ſieve, and 
ſqueeze out the juice; then put the ſqueezed: 
berries into a can, and to every pint (two quarts) 


of them allow half a-mutchkin (half a pint) of 
| a warm 


—— 
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warm water, to draw out the remaining juice, 
Which is called the waſhings ; put this along 
with the reſt of the juice; and, to every mutch- 
kin (pint) of it, mix in a. pound of beat ſugar ; 
put it on a clear briſk fire, and ſtir it cloſe one 
way till it comes a-boil; then take off the ſcum 
as It riſes, and let it boil fifteen minutes; ; ane 

take i it off, and der up. 94 


NR2 
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' Govreberry Yelly. 


{Take t two 0 pints (four quarts) of dark red 
gooſeberries, put them on in a braſs pan, with 

' a mutchkin (pint) of water, and ſtir them till 
they are ſcalding hot'; then take them off, put 
them thro” a ſieve, and ſqueeze the juice out of 
them. To every mutchkin (pint) of juice, mix 
in a pound of beat ſugar : ſet it on the fire, | 
and let boil fifteen minutes, taking off the ſum 
5 it tiles. * 1 15 it 15 


cc / * -< 


* 
a «© 


n in 2 | 


Diffolve an ounce of iſinglaſs in half a mutch- 
kin (half a pint) of water. Stir into it three 
gills'of cherry wine, the juice of a bitter o- 
range and lemon, (if you have not a bitter 
orange, take the juice of two lemons with 
the parings,) a quarter an ounce of cinnamon, 
and ſix ounces of ſugar. Let the whole boil 
ſix minutes, and ſtrain it. Then caſt three 
yolks of eggs very ſmooth, and pour in the 


1 ſtring i it eonſtantly one way till it thick - 
ens. 


— % 
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ens. Lake ſix peach moulds, rub the inſide 
of them with the oil of almonds, and paint 
the one half of each mould ſo as to reſemble, 
when turned out, a real peach. Then fill up, 
firſt the one half of the moulds, and then the 
other, with the jelly ; cloſe them quickly up, 
and put them in glaſſes to keep them from 
ſhifting ; when they are faſtened, turn them 
carefully out, and put a ſtalk and leaf in each, 
cut out of a bay leaf, in imitation of the natural 
ones. Then put them in jelly the ſame way 
as the eggs in the hen's neſt, with the painted 
fide undermoſt, and when the jelly is firm turn 
them out. Put it in a plain ſhape, without any 
ribbing or figures upon it. This jelly will an- 
ſwer for any artificial truits, by colouring it as 
above, in imitation of the fruits you wiſh to do. 
They make a pretty diſh by themſelves without 
the jelly, garniſhed with flowers and bay leaves. 


Best Chiþ and Jelly Marmalade. 


Take the ſame weight of ſugar as of oranges 
grate the one half of the rougheſt part of the 
oranges, and pour boiling water on it. Cut 
the fruit croſs-ways, and ſqueeze them through 
a ſieve ; boil the ſkins tender, and ſcrape them 
as directed in laſt receipt ; cut them into very 
thin chips, and let them boil until they are tranſ- 
parent. Then put in the juice, with the water 
ſtrained from the gratings, and let all boil to- 
gether until the juice jellies. | 

Common chip marmalade is done the ſame 
| "AF way ; 
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way ; only beat the one half of the ſkins, and 
cut the other into chips. 


Smooth Ma malade. 


Take the ſame weight of ſugar as of oranges; 


wipe the oranges with a wet cloth, to take off 
the blackneſs, and grate them; cut them the 
long way in quarters; ſtrip off the ſkins ; 
ſcrape all the pulp off the inner ſkins with a 
Enife, and pick out the ſeeds; then boil the 
ſkins until they are ſo tender that the head of 
a pin will eaſily pierce them. When the ſkins 
come off the fire, ſqueeze out the water, ſcrape 
the ſtrings from them, and pound them ; cla- 
rify the ſugar ; then take the {kins, and mix 
them by degrees intc the ſyrup with a ſpoon, 
juſt as you were breaking ſtarch : when it is 


well mixed, put it into a pan, and let it boil 


until the ſugar is incorporated ; then put in 
the pulp, and boil it until it is all of an equal 
thickneſs. You will know when it is nearly 
enough, by its turning heavy in the ſtirring, 
and of a tne colour; when it begins to ſpark, 


take it off the fire, pound the grate, and ſtir it 


in carefully ; then put on the pan again, and 
let the whole boil until it is thoroughly mixed. 
If you do not like it bitter, keep out ſome of 
the grate, and lay it aſide for a ſeaſoning. 


Savory Jelly. 


Take a ſhank of veal, a piece of lean bacon 
ham, 
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ham, and a piec of lean beef. Put them in a 
pot with plenty of water, two carrots, two tur- 
nips, three onions and a bunch of winter ſavo- 
ry; let it boil till the ſabitance is drawn from 
the meat; then take it off, ſtrain, and ſcum it; 
ſeaſon it highly with White and Cay enne pep. 
per and ſalt, adding the juice and pariag ot 
a lemon, a glaſs of white wine, a glaſs of ket- 
chup, and the whites of fix eggs; ſet the whole 
on the. fire again, and give it a boil for fix 
minutes.” Then put it through a jelly bag. 
once and again till it is clear. This jelly an- 


ſwers for any kind of fleſh, fovls, or fiſh, 


A Hen in Savory Felly. 


Cut off the head and feet of a large fowl ; 
ſplit it down the back, and bone it, keep- 
ing the rump and pinions whole. Rub the 
inſide with the yolk of an egg, and ſeafor 
it with white pepper, mace, and fate; lard it 

with flices of botied bacon ham, and ſew up 
the back. Rub it over with butter and neur, 
and boil it with the breaſt downmolt three 
quarters of an hour. Then wipe it with a 
clean cloth, and ſet it to cool ; take a large 
melon ſhape, and put in about half a mutch- 
kin (half a pint) of favory jelly, lay in the fowl 
with the breaſt downmoit, the yolks of four 
bard boiled eggs round it, and a few ſprigs of 
ſamphire or pickled barberries. Then fill up. 
the ſhape with the jelly, turn it out when it 13. 
cold, and garniſh with green and red pickles, 


742 Lob. 
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Lobrter in Savory Telly. 


Boll a large lobſter in falt and water for half 
an hour, when it is cold, break the ſhell care- 
fully, and pick ont the body whole; then 
break the claws, and pick out the meat 
from them. Take a lobiter ſhape, and fill one 
half of the body of it with ſavory jelly; when 


it is faſtened, lay in the body of the lobſter, 


and fill up the ſhape with more jelly, placing 
the claws handſomely in the claws of the ſhape, 
with three of the ſmall claws on each ſide of 
the lobſter. Then take the head ſhell, with 
- the two long horns, and place it at the head 
of the body of the lobſter, turning down the 
horns on each ſide of the claws. Drop the 
red roe here and there in the jelly, taking care 
not to hurt the figure of the lobſter; when 
the jelly is firm, dip the ſhape in warm water, 
and turn it out; garniſh with pure and 
barberries. 


, Blamarge. 


Take three quarters of an ounce of iſinglafs, 
half an ounce of bitter almonds blanched, 


half an oufice of the beſt ſtick cinnamon beat., 


the paring of a lemon, and half a mutchkmn 
(half a pint) of water; put the whele on che 
- fire, and ſtir it cloſe until the iſinglaſs is diſ- 
ſolved. Then ſtir in a chopin (quart) of — 

5 f Gil 
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and let it boil one minute. Then take it off, | 


and ſweeten it witch two ounces of ſugar beat 

ar.d ſifted; {train it through a piece of clean 
- muſlin, and fiir it conſtartiy one way till it is 
cold. Then let it ſettle, dip a ſhape in cold 
water, and fill it up with it; when it is firm, 
looſen it with warm water, and turn it out. 


A ſtrong ſtock made of cul ves feet wil Co in 


Place of ilinglaſs. 


8 


Spllabubs. 


Take a choppin (a quart) of cream, haif a: 


mutchkin (half a pint) of white wine, two 
ounces of ſugar, and the paring of a ſemon 


whiſk it well; as the ſnow riſes, take it 01k | 


with a ſkimmer, and lay it upon the back of a 
ſieve to drain. Ihen fill ſome glaſſes about 


half full of red and white wine, glaſs and glaſs. 


about ; ſweeten them with clarified ſugar, and 
fill them up with the ſnowas high as it will ſtand. 


A Trifle. 


Make a diet loaf agreeable to the receipt 
p. 183, cut it in thin flices, and dip it in ſome 
white wine and ſugar mixed. Cover the bot-- 
tom of a plate with ſome of the llices, and 


ſpread over them preſerved raſps, ſtraw-berries, 

or ſliced apples. Put on lairs of cake and 
fruit till it is the ſhape ofa ſmall ſugar loaf, Stick 
a ſprig of myrtle in the top of it.. Then take 


2 choppin (on quart) of cream, half a mutch- 
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*Kin (half a pint) of wine, three ounces of ſu- 
gar, the paring of a lemon, and a ſtick of cin- 
namon; whiſk it up to a ſtrong froth. and as 
it riſes, lift it up and drain it on the back of 
a fieve; after it has ſtood an hour, lay it all 
over the trifle, and heap it as high upon the 
head of it as it will ſtand. Garniſh it all over 
with currant cream, angelica, and whole red 
cCurrants; ſtick a bunch of currants in the myr- 
tle, and lay green and preſcrved gooſeberries 
Tound the borders, of the plate. 


- Cranberry Fetly 


take one pound four ounce of fogar 1 to each 

und of berries ; clarify the ſugar, and boil 
it to blowing height ; then put the berries in- 
to this ſyrup, and boil them for 2 5 minutes. 
Put it thro? a fearch, pot up the jelly, and 88 
the berries for jam. 


Gr 
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CHAP. . 


O F PLCKLING. 


To Mango Cucumbers. - 


AKL a dozen of middle-ſized cucumbers, 
reen and firm, and lay them in a pickle 
of ſalt and water, as ſtrong as to bear an egg, 
four days, changing it once. 'Then cover the 
bottom of a braſs pan with green kail blades, 
and lay in the cucumbers; cover them with 
half vinegar and half water, and throw in half 
an ounce of beat alum. Cover them up with 
more blades, and keep / them on a fire till the 
pickle is almoſt ſcalding hot. Then take them 
off, and let them ſtand nll they are almoſt cold; 
ſet them on the fire again, and give them ang: 
ther ſlight ſcald, repeating the fame till they 
begin to change colour, which they will doin a 
day and a half. Then take them out, and put 
them in a clean can, with freſh blades in the 
bottom of it; pour boiling water ov 
with half a mutchkin (half a pint) of Wer; ; 
cover them with blades, and give them a boil 
for fix or even minutes; 3 then take them up, 


—— 


megs broke, an ounce of ginger ſcraped and 


* 
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and cut a ſmall piece out of the flat fide of 
each, and, with the ſhank of a tea-ſpoon, 
ſcoop out the looſe pulp and feeds; dry them 
betwixt the folds of a cloth, and fill them 
up with a pound of muſtardſeed, black and 
Jamaica pepper-of each an ounce, two nut- 


tf. 


ſliced, half an ounce of cloves, and, if you 
chooſe, ſe me heads of garlick peeled and fliced 
down, all well mixed together. Then put in 
the pieces, and faſten them with a threa ; ; lay 
them in a pickling-can, with ſome pieces $ of 
horſe- raddiſh; boil a pint (two quarts) of good 1 
vinegar, with a handful of [alt, and the ſpices 

that remained after filling the cucumbers; pour 

it boiling hot over them, taking care that they 

be well covered with it. Cover the can with 

a cloth to keep in the ſteam, and, next day, 

tie up the mouth of it with bladder and lea 

ther. 


9 a 
nne 


To Pickle Cucumbers, Kidney | Beans, Oe. 


Lay four dozen of cucumbers, and one 
half lippie of beans, four days in a ſtrong 
pickle of ſalt and water; green them as in the 
laſt receipt. Boil a pint (two quarts) of vine- 
gar, with a handful of falt, black and Jamaica 
pepper, and ginger, of each half an ounce, a 
quarter of an ounce of cloves, and a nutmeg 
broke in pieces. Give the whole a boil for a 
minute or two ; then pour it over the pickles, 
and coyer them up. 

| Sam. 
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Samphire, raddish pods, the Sced of Indian 


eresses, and all ober green pickles, may be dune 
the same way. 


To Pickle W alnuts Green. 


Take a bundred full grown walnuts before 
oy ſhell turns hard, which you will know by 
a pin eaſily piercing them; lay them in a 
ſtrong pickle of ſalt and water for nine days, 
_ Ehanging the pickle three times in that ſpace. 
Then take them out of it, and prick the wal- 
nuts one by one with a pin. Lay a green 
blade in the bottom of a pan, and the walnuts 
above it, covering them with plenty of water, 
and laying blades over all; put it on the fire, 
and let them be no warmer than you can hold 
your hand in them a few moments. Then 
take them off, and repeat this heating two or 
three times; when the water turns black, pour 
it off; change the blades, and pour a Kettle 
of warm water over the pickles. "Fhen ſet 
them on a flow fire, and, when you find that 
the outer ſkins will eaſily ſcrape oft, take them 
off and ſcrape them; rub them ſmooth with a 
towel, and throw them into a jar of warm wa- 
- ter. Then boil a pint (two quarts) of ſtrong 
vinegar, with a handful of ſalt, black and Ja- 
maica pepper, and ginger, of each half an 
ounce, a quarter of an ounce of cloves, and a 
nutmeg broke in pieces: when it has boiled 
two or three minutes, pour tlie vinegar into a 
can to cool, and, when it is cold, put it in the 


jar; 5 
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jar; lay the walnuts, (after having dried and 
ſmoothed them) in amongſt it, and cover them 


up. 


Part III. 


7 * Pickle Weluuts Black, 


Take full grown walnuts before the ſhells - 


turn hard, and prick them with a pin; boil a 
pickle of Calt and water ſo ſtrong as to bear an 


egg; ſcum it when it boils, and pour it hot 
on the nuts; lay on a weight to keep them 


down, and every four days make a new pickle 
as ſtrong as the firit ; doing fo four or five 


times. When you take them out of the laſt 


brine, rub the nuts with a clean coarſe cloth, 
and boil as much ſtrong vinegar as will cover 
them ; then take ſome black and Jamaica pep- 
per, cloves, mace, two or three nutmegs, a 


piece of ginger, horſe-raddiſh, three or four 


ſpoonfuls of muſtard-ſeed, and a few cloves of. 


garlick. Mix them; put the walnuts in a can, 


and, upon each lair of them, ſtrew in ſome 
of the ſeaſonings. Then pour the vinegar 
boiling hot on tbem, and cover them up with 
two or three folds of a clean cloth. This pic- 
Ele will zupply the place of e for brown 
SAUCES or ragobs. 


To Pickle Muſhrooms. 


Waſh ſome ſmall white button muſhrooms in 
milk and water with a piece of flannel; then take 
them out, give them a rub, and throw them in- 


to 


* 
- 


* 
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to milk and water. Then take them out of 
it and put them into a pan of cold water with 
a little alum and falt; ſet them on the fire, 
and give them a-ſcald. Then take them off, 
and ſpread them between two cloths to dry; 
when dried, put them into bottles, with whole 
white pepper, cloves, mace, and ginger, and 

cover them with cold white wine vinegar; 
pour a little ſweet oil in the tops of the bot- 


tles, and cork and tie them up with bladder 
and leather. 


Ts Pickle Cauliflo were. 


Take the cauliflowers when they are no 
larger than a ſmall turnip, and {trip off the 
green leaves. Put on ſome milk and water, 
and when it boils, put them in and give them 
2 ſcald ; then take them off, and lay them be- 
tween two cloths, and when they are dried, 
put them into a jar, with whole white pepper, 
mace, cloves, and a bit of ginger; boll as 
much good vinegar as will cover them; and, 
when it is cold, pour it over them. Tur- 
nip may be pickled the ſame way; but qurſt 
turn them out with a turner. If you have not 


one, pare and cut them down nicely in pieces 
about the ſize of a walnut. 


To Pickle Onions. 


Take a lippie of {mall filver omons ; make 
a pickle of falt and water as ſtrong as to bear 
| an 
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an egg; give it a boil, and pour it hot over 
them; do the ſame next day. When they are 
cold, peel them neatly, and wipe them. Boil 
a pint (two quarts) of the beſt vihegar, with 
an ounce of white pepper, two drops of mace, 
a nutmeg broke, and a ſmall bit of ginger; when 
it is cold pour it over the onions, and cover 
them up cloſe. | 


To Pickle Red 2 


Cut down a middling ſtock, (the ae 
and firmeſt you can get,) in thin flices like 
ſtraws; work in to it a pound of ſalt; mix 
it well, preſs it down hard in a can, and let it 
ftand two days, covering it up with the outer 
blades, and laying a plate with a weight above 
it. Then take out the cabbage ; ſqueeze out 
tbe juice, and dry it in a cloth. Boil a pint 
(two quarts) of vinegar, with Jamaica and black 
pepper, of each half an ounce, a quarter of an 
ounce of cloves, and a piece of ginger ; put 
the cabbage in a pickling-can, and pour the 
pickle over it; cover it with a folded cloth, 
and, when it is cold, tie it up for uſe. A few 
onions cui in round ſlices and mixed among the 


* gives it a fine reliſb. 


1 To Pickle Beet-root. 


Put it into a pot full of boiling water ; tak- 
ing care not to hurt any of the ſmall fibres or 


ſhaws. * it is boiled tender enough let 
It 
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it cool a little, and take off the ſkin with a 
coarſe cloth; flice it down into a pot, put in 
ſome black and Jamaica pepper, and cloves, 
and fill b pot with boiling vinegar. If 
you wiſh ds have turnips or onions done red, 

put them in amongſt the 1 with a 
few ſliced onions. 


LE © B. This is a pretty 3 for made 

diſhes, when cut in thin round Mlices, with the 
edges nicked neatly, or in imitation of birds, 
beaſts, leaves, flowers, &c. 


To Pickle Barberries. 


Lay them in a ſtrong pickle of ſalt and wa- 
ter —_ days. Then take them out; put 
them in a can; cover them with cold vine- 
Sar, and tie them up. 


20 make Piccalillo in imitation of India 
Pickle, | 


Take three firm white cabbages, and ſlice 
them down ; pare and turn out three large 
white, and three yellow turnips; ſcrape and 
| lice down three large carrots, and nick them 
round the edges; pare, core, and quarter a 
dozen of apples; cut down four large cauli- 
flowers as for pickling ; peel half a lippie of 
pickling onions, two dozen of eſchalots, and 
one dozen of ſmall garlick, with ſome of the 
white part of cellery. Then mix the whole 

X. together 
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together, put them in a large earthen veſſel, 
and rub in among them. two pound of cinna- 
mon and one pound of bay falts. Preſs them 
well down in the veffel, and put à plate a- 
bove them with a weight upon it. Let them 
he in it four or five days; then pour off the 
water extracted by the ſalts, and take out the 
pickles; dry them in cloths, and lay them in 
a large ſieve before a fire for ſome hours, 
raiſing them now and then with your hands 
till they are perfectly free of dampneſs. Then 
take two pound of French beans, and fix doz- 
en of ſmall cucumbers, greened, (in readineſs 
for pickling ;) mix theſe with'the other pickles, 
and put them in jars. Take alſo two Scotch 
pints of ſtrong vinegar, and put into it two 
ounces of ſcraped white ginger, two ounces of 
whole white pepper, two drops of Cayenne, 
three large nutmegs broke, a quarter an ounce 
of cloves, and two ounces of turmeric root. 
Boll the whole about three minutes, then pour 
it over the pickles, and cloſe up the jars with 
bladder and leather. This is a moſt excellent 
pickle, and will keep for years. 


N. B. Be careful to lift all kinds of pickles 
with wooden or horn ſpoons, as metal ones are 
apt to hurt and diſcolour them. | 


APPEN- 


F 243 J 
AAFPENDIX. 


OF ' VINEGAR, KETCHUP, WINES, SHRUB, con- 
DIAL8, SYRUPS, &c. 


To make Sugar Vinegar. 


O every pint (two quarts) of water take 


half a pound of raw ſugar ; boil, and 


ſcum it frequently; put it into a barrel; and 


when it is as cold as when yeſt is put to wort, 
ſoak x* toaſt of bread in yeſt, and put it to it; 
let it ſtand in an equal warm place until it 


give over hiſſing; then bung it up. If it is 


made in April, it will be ready againſt the 
next pickling ſeaſon. 


Gooceberr 'y LVinegar. 


To every pint of ripe gooſeberries take three 


pints (fix quarts) of water; bruiſe the berries 
with your hand; boil the water, and when it 
is cold, pour it on them; let it ſtand twenty- 

four hours, then ſtrain it through A lere 18 
2 1 ee quarts) of this liquor, put half a 
2 pound 
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pound of raw ſugar ; mix it well, and when 
it is diſſolved, barrel it up; it muſt ſtand nine 
or ten months at leaſt. This is a very ſtrong 
vinegar. 


Mushroom Ketchup. 


'T ake ſome large good muſhrooms, and cut 
- a bit off the ſtalks ; break them in ſmall pieces 
with your hands, and ſtrew ſalt over them; let 
them ſtand twenty-four hours ; then turn them 
into a hair fieve, and ſqueeze out the juice. 
Caſt fix whites of eggs, put them amongſt the 
Juice, and boil it ten minutes. Then run it 
through a jelly bag till you find it clear, and 
put it in amongſt the ketchup. Give it a boil 
three minutes longer. To every pint of juice 
allow an ounce of black pepper, two nutmegs 
bruiſed, two drops of mace, two drops of cloves, 
and a piece of ſliced ginger 3 when it is cold, 

bottle it up, put ſome whole ſpices into each 
bottle with a little ſweet oil, and cork it up. 


Walnut Ketchup. 


Take the walnuts when they are full grown, 
| but before the ſhell is hard ; prick them with 


a pin; make a ſtrong pickle of ſalt and water 


to bear an egg: pour it boiling hot on the 
walnuts, and let them ſtand four days : then 
take them up, waſh them with clean water, 
dry them with a cloth, and beat them in a 
mortar, To every hundred walnuts take two 

bottles 


Win win © O79 
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bottles of ſtrong ſtale beer, and let it ſtand on 
the walnuts ten or twelve days; then run it 
through a ſieve, and clarify it as in the laſt 
receipt : ſeaſon with black and Jamaica pepper, 
cloves, nutmeg, mace, fliced ginger, horle- 
raddiſh ſliced, and a quarter of a pound of an- 

chovies; let it boil until it taſte ſtrong of the 
ſpices ; then bottle it up, dividng the ſpices 
equally amongſt the bottles, and putting in a 

_ clove of garlick into each: when it is cold, 
cork 1t up. 


To make a twenty-pint (ten gallon) barrel 
of Rum Shrub. 


Beat eighteen pounds of ſingle refined ſu- 
gar, and put it into a barrel, with lemon and: 
orange juice, of each a pint (two quarts); 
fhake the barrel often, and ſtir it up with a 
itick till the ſugar is diſſolved. Before ſqueez- 
ing the fruit, take the rhind of four dozen of 
lemons and oranges, and pour ſome rum on 
it, then fill up the barrel with rum, adding 
what was amongſt the rhind : bung it up, and 
let it ſtand fix weeks. If it 1s not then fine 
enough, let it ſtand a week or two longer. 


French Ratafia Brandy. 


To two pints (four quarts) of brandy take 
four ounces of the kernels of apricots and 
peaches, and bruiſe them in a mortar ; take 
the thin parings of a dozen of lemons and ſix 


3 oranges ; 
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oranges; bruiſe an ounce of coriander ſeed 
break half an ounce of cinnamon in ſmall bits, 
and take twenty whole cloves ; mix all theſe 
with the brandy. Let them ſtand a month or 
fix weeks, ſtirring them often; then put it 
through a ſieve; clarify a pound and a half of 
fine ſugar, and mix it in amongſt it; bottle it 
up, put the corks looſe in, and let it ſtand un- 
till it is quite fine; then pour it from the 
grounds into other bottles, or filter it through 
paper or cotton in a filler. - If apricots and 
peaches are not to be got, bitter almonds will 
ſupply their place; but take only half of the 
quantity, and don't bruiſe them, but cut them 
ſmall with a knife. Put a pint (two quarts) 
of rum or good whiſky on the materials, and 
a lump of ſugar. It anſwers for a cordial, or 
ſeaſoning to puddings, 


a line. 


Take an equal quantity of red and white 
currants, and bake them an hour in a mode- 
rate oven; then ſqueeze them through a 
coarſe cloth: to every gallon (four 5 
of boiling water take a mutchkin (pint) of 
Juice, and three pounds of loaf ſugar ; boil it 
a quarter of an hour, ſcum it well, and put it 
in a tub; when cool, put in a toaſt of bread 
fpread on both ſides with two. ſpoonfuls of yeſt, 
and let it work three days; ſtir it three or 
four times a day; then put it into a caſk, and 
to every twenty pints (ten gallons) of this: 

wine, 
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wine, take a mutchkin (pint) of brandy, and 
the whites of ten eggs beat; bung it cloſe up, 
let it ſtand three months, and then bottle it. 
This is a pale wine, but keeps well, and drinks 
pleaſantly. 8 


Gooseberry Wine, 


| To two pints (four quarts) of water, put 


three pounds of lump ſugar 3; boil it a quarter 
of an hour, ſcum it well, and let it ſtand till it 
is almoſt cold; then take a gallon (four gal- 
lons) of gooſeberries when full ripe; bruiſe 
them in a mortar, and put them in a veſſel; 
then pour in the liquor; let it ſtand two days, 
and ſtir it every four hours; ſteep half an 
ounce of iſinglaſs in a choppin (quart) of 
brandy two days; ſtrain the wine through a 
flannel bag into a caſk 3 then beat the iſinglaſs 
in a mortar with five whites of eggs; whiſk 
them together half an hour, put it in the wine, 
and beat them all together; cloſe up the caſk, 


and put clay over it; let it ſtand ſix months; 


then bottle it off for uſe; put in each bottle a 
lump of ſugar and two jar raiſins. This is a 
very rich wine, and, when kept in the bottles 
two or three years, will drink like Champagne. 


2: "BB 
?s. 


Ginger Wine. : 
Take four gallons (ſixteen gallons) of ſpring 
water, and ſeven pounds of Liſbon ſugar ; boil 
it a quarter of an hour, and ſcum it well; 
| when 
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when the liquor is cold ſqueeze in the juice 
of two lemons; then boil the peel with two 
ounces of ginger in a choppin and a half 
(quart and a half) of water one hour; when it 
is cold, put all together into a barrel, with 


two ſpoonfuls of yeſt, a quarter of an ounce of 


iſinglaſs beat very thin, and two ounces of jar 
raiſins ; then cloſe it up: let it ſtand ſeven 
weeks, and bottle it. The beſt ſeaſon for 
| making it 1s the ſpring. 


4 
* 


. Ratsin Mine. 


Boil ten licks (forty gallons) of 64 
water one hour: to every gallon, (four gal- 
lons,) take ſix pounds of Malaga raiſins, pick- 
ed clean, and half chopped; ſtir it up twice a 
day for nine or ten days; put them into the 
liquor when it is milk warm, and then run it 
through a hair ſieve; ſqueeze the raiſins well 


with your hands, and put the liquor in the 


barrel, bung it cloſe up, let it ſtand three 
months, and then bottle it. 


Reer Wine. 


Gather the raſpberries when they are full 


ripe and quite dry; cruſh them directly, and 
mix them with ſugar t preſerve the flavour, 
which they would loſe in two hours. To e- 
very choppin (quart) of berries, take a pound 
of fine powder ſugar ; then, having fixed on the 
quantity of berries you intend to make into 


wine, to every. choppin (quart) of them, take 


two 
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two pounds more ſugar, and one gallon (four 
gallons) of cold water; ſtir it well together, 
and let it ferment three days, ſtirring it five or 
ſix times a day ; then put it in a caſk, and for 
every gallon (four gallons) put in two whole 
eggs, taking care they do not break when put 


in: cloſe it well up, let it ſtand three months, 
and then bottle it. 


Syrup of Lemons or Oranges. 


For every mutchkin (pint) of juice, clarify 
a pound and a half of ſugar; ſet it on the fire, 
and let it boil for ten minutes, adding to it 


ſome of the thin parings. Then take it off, 


and, when it is cold, bottle it up for uſe. 


Syrup of Clove TJulyflowers. 


Cut off the white ends, and to rowy pound 
of flowers allow a choppin (quart) of water, 
and about a dozen of cloves; put them into 
a ſtone pot: tie it up cloſe with paper, and 
place it in a pot of cold water : let it boil for 
five or ſix hours, taking care the water does 
not boil into the flowers. Then take them 
out, and ſqueeze them through a clean cloth. 

To every mutchkin (pint) of juice take a 


pound of clarified ſugar : give it a boil, and, 


when cold, bottle it up. 


Syrup of V. zolets. 


Pick them off the ſtalks, and to every pound 
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of violets, pour on a mutchkin (pint) of boil- 
ing water: cover them up cloſe, and let them 
ſtand for twenty-four hours; then ſtrain it. 
For every mutchkin of juice, take two pounds 


of refined ſugar, clarified, and finiſh as in laſt 
receipt. | | 


Syrup of Pale Rozes. 


Fill an earthen pot with roſes, and pour 
boiling water over them; cover them up, and 
let them ſtand all next day. Then ſtrain them 
through a clean cloth, and add as many freſh: 
roſes to the liquor as formerly: ſet it on the 


fire, and let it boil until it is ſtrong ; then 


ſtrain it. To every mutchkin of juice, take a 
pound of clarified ſugar, and juſt give it a boll : 
then ſcum it, and, when cold, bottle it up. 


Syrup of Maidenhair. 


+ Take half a pound of maidenhair, half a 
pound of liquorice-ſtick, peeled and ſliced 
down, and an ounce of tiſſilago; put the 


whole into a pot of cold water; ſet it on the 


fire, let it bail for ſeven or eight hours, and 


ſtrain it through a cloth. To every mutch- 


kin of juice, clarify a pound of refined ſugar, 


and finiſh it as before. | 


Syrup of 7 urmp. 


Waſh ſome turnips clean, and dry them 
with a cloth: grate them down, and {train 
By them 
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them through a cloth. To every mutchkin of 


juice, clarify a pound of refined ſugar, and 
finiſh as before. 


Syrup of Nettles, 


Take red nettles in the ſpring ; pick and 
waſh them clean ; beat them in a mortar, and 
ſqueeze out the juice; let it ſtand twenty-four 
hours to ſettle, then pour it. of. And to every 
mutchkin of the juice, take a pound of clart- 


Hed ſugar, and finiſh as before. 


Conſerve of Roſes, 


Take the buds of the'true ſcarlet roſe, and 
clip off all the red. To each pound of them 
beat and ſift two pounds of fine ſugar 3 pound 
them in a marble mortar; ſtir in the ſugar by 
degrees, and continue pounding until it is 
thoroughly incorporated with the roſes. If 
you think it too thin, add more ſugar. 


Black Cherry Brandy. 


Stone eight pounds of black cherries, and 
put them in a gallon, (four gallons) of the beſt 
brandy, with the ſtones bruiſed in a mortar. 
Cover them up cloſe, and let them ſtand a 
month or ſix weeks. Then pour it clear from 
the ſediment, and bottle it up. Morello cher- 
ries done in this manner make a fine rich cor- 


dial, 
. | Lemon- 
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Lemonade. 


5: 


Boll two pints (four quarts) of ſpring water 
and two pounds of loaf ſugar ſoftly, three quar- 
ters of an hour, with the parings of a dozen of 
lemons thinly cut; when the liquor is cold, 
pick out the parings, and ſqueeze in the juice; 


then toaſt a piece of bread brown; ſpread it 


with yeſt. and put it to the liquor; let it ſtand 
two days, then bottle it up. 


A Rich Eating Poet. 


Take a choppin (quart) of ſweet cream, 
half a pound of common biſcuit, beat and ſift- 
ed, fix ounces of ſweet almonds, blanched and 
beat up with a little ſweet milk to keep them 
from oiling ; mix the whole together, put them 
into a pan, and let them boil a while; then 
take a mutchkin (pint) of white wine, caſt 
nine eggs (keeping out ſix of the whites,) put 
them to the wine, and ſweeten it ; ſeaſon with 
beat cinnamon; put the wine, and eggs on the 


fire, and let them come a-boil ; then put them 


into a bowl; pour in the cream by degrees, a- 
mong the wine, ſtir it about and ſtrew ſugar 
and cinnamon on the top. It looks very pretty 


with fliced almonds ſtuck on the top; goes to 


table in a bowl, and is a proper middle diſh 
for ſupper. 


A Common Eating Posset. 


Warm a bottle of good ale and a mutchkin | 


of 


? 
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of wine, with a little beat cinnamon, and ſu- 
gar: Toaſt ſome thin flices of bread, cut it 
in dices, and put it amongſt the wine. Boil 
three mutchins (three pints) of new milk, and 
pour it on it boiling hot; fiir it about with a 


ſpoon, and cover it up; ſend it hot to table, 


either in a bow] or a ſoup-diſh, It makes a 
very good ſupper-dith. 


An Ale Posset. 


0 a mutchkin of new milk with a ſpoon- 
ful of grated bread; ſweeten a bottle of ſtrong 


ale, and ſeaſon it with nutmeg; put it in a 


bowl and pour the milk boiling hot upon it; 


ſtir it about, and then let it ſtand till the head 
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General Instructions as to Carving, with 
Some Qbser vations on What are esteemed 
the Chotcest Pieces. 


' POULTRY. 


— — — ——?ͤ²“'!ʒ3A— — 


To cut up a Turkey. 


IRST, raiſe the legs, and open the joints; 
then lace down both ſides of the breaſt, 
and open the pinions. Raiſe the merry-thought | 
between the breaſt and the top; raiſe the 
brawn, and turn it outwards on both ſides. 


Divide the wing pinions from the joint, then 


the body.---A capon, buſtard, PRESENTS and 
teel, are cut up the ſame way. 


To Wing a Partridge. 
Nothing more is to do with this bird and 
the quail, than to raiſe their legs and wings. 
Liſt a Swan, 


| Slit it down the middle of the breaſt quite 


through the back, from the neck to the rump, 


and divide i it handſomely into two parts. 


Tt 


Of Carving. 7 2 255 


To Display a Crane. 
Unfold the legs and cut off the wings. 


To Dismember a Hern. 


Cut off the legs, lace down. the breaſt on 
both.ſides, and open the breaſt pinion. Raiſe 
the merry-thought and then the brawn. Sever 

the wing pinion from the joint next the body; 
cut off the ſharp end of the pinion, and ſupply 

it with the middle piece.---A capon, pheaſant, 
and bittern, may be cut up the lame way. 


To Thigh a Woodcock. 


Raiſe the legs and wings in the ſame man- 


ner as a fowl.-.-Curleus, plovers, and fnipes, 
are done the ſame way. 


To Rear a Gooxe. 


Cut off both the legs and the belly-piece 
clole to the extremity of the breaſt ; lace the 
breaſt down on both ſides, about half an 
inch from the ſharp bone. Divide the pinions 
and the fleſh, firſt lacing it down, with a knife, 
raiſed from the bone, and taken off from 
the body with the pinion. Then cut off the 


merry-thought, and another ſlice from the 


breaſt bone quite through. Laſtly, turn up 
the carcaſe, and cut the back aſunder above 


the loin, 
5 "2 4 To 
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To Unbrace a Mallard, or Duck. 


Raiſe the pinions and legs, then the mer- 
ry-thought, and lace down the breaſt on both 
ſides. | 


| To Unbrace a Rabbit. 


Turn the back downwards, and divide the 
apron from the belly. Then flip the knife be- 
tween the kidneys, and loofen the fleſh on 
each fide. Turn the belly, cut the back croſs- 


ways between the wings, and draw down the 


knife on both fides of the back bone, taking 


care to ſeparate the ſides and legs nicely from 
the back. 


To Cut up a Hare. 


Put the point of a knife under the ſhoul- 
der, and cut through all the way down to 
the rump, on one ſide of the back bone. Cut 
the other fide in the ſame manner. By doing 
ſo, the body will be divided into about three 
parts. Then cut the ſpine or back-bone into 
{mall pieces. The back is : eckoned to be the 
tendereſt and moſt delicate part. Separate the 
legs from the back-bone, and take off the 
ſhoulders. 


To cut up a Fowl. 


Whether it is boiled or roaſted it is done 
: in 
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in the ſame manner, Put it on a plate; re- 
move the wings, legs, and merry- thought, and 
take off the neck bones. Then ſeparate the 
breaſt from the back, hy cutting through the 
ribs on both ſides from the neck downwards. 
Turn up the back, and fix a fork under the 
rump ; preſs down the back with the edge of 


a knife, and it will eaſily divide with the help 
of it. Then lay the lower part of the back 


upwards upon a plate, and cut off the fide bones. 


N. B. The moſt eſteemed parts of a fowl 
are the wings, breaſt, and merry-thought, and 


next to them, the neck and ſide bones. The © 


legs of fowls are tenderer when boiled than 
roaſted. Every part of a chicken is good and 
juicy ; even the thighs of it are tender, the 


bones eaſily. broken, gee? the griſtles and mar- 


row about them render them. very delicate.. 


BUTCHER MEAT. 


Haunch bone of Beef. 


As this piece ſuffers much from the water 
in boiling, before helping it: about, cut off 


a thick ſlice the whole length. The ſoft fat 


on the back, reſembling marrow, and the firm- 


er fat, muſt be cut in thin horizontal ſlices to 
1 thoſe 
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thoſe who like it: for, although the upper 
part of this piece is the handſomeſt, tendereſt, 
moſt juicy, and enriched with fat, yet ſome 


people prefer a ſlice from the under part, 
which is almoſt quite lean. : 


A Tongue. 


It ought to be cut croſs-ways, in the thick- 
eſt part, and ſlices taken from thence, becauſe 
the moſt tender and juicy part is about the mid- 
dle, and near the root, for towards the tip, the 
meat is both cloſer and dryer, It is gener- 
ally eaten with veal or fowl. | 


4 Surloin of Beef. 


In the cutting of this joint, the taſte of the 
company 1s to be conſulted ; ſome people be- 
gin to carve it at the ends, cutting off the 
outlide pieces ; while others begin at the mid- 
dle where it is moſt fleſhy. ' It muſt how- 
ever be obſerved, that the meat on the upper 
ſide of the ribs is firmer, and of a cloſer tex- 
ture, than the fleſhy part underneath, which is 
tenderer, and on that account preferred by 
ſome. The ſlices ought neither to be cut too 


7 


thick nor too tliin. | 
Brisket of Beef. 
This part is generally boiled, and cut down 


the long way, quite down to the bone. I - 
. 8 | Lat 
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fat cut with this ſlice is firm and griſtly. Be- 
fore helping it about, always cut off the outer 
piece and lay it aſide. 


Buttock of Beef. 


This is alſo a boiling piece, and little art is 
required in the carving of it; only obſerve 
to take a thick ſlice off all round it, and when 
you come to the prineipal part, take care to 


cut it handſomely, io as it may preſent again 


when 1t 1s cold. 


Breast of Veal. 


It muſt be cut acroſs quite through, divid- 
ing the griſtles from the rib bones, which is 
eaſily done by putting in a knife at the top be- 
tween any two of the ribs, and cutting down- 
wards. 


Knuckle of Veal. 


This is always boiled, and much eſteemed 
on account of the ſinewy tendons attached to 
it. It can hardly be cut amiſs, tho? it is uſual 
to begin at the thickeſt part. The bones are 


eaſily ſeparated at the joints, and afford deli- 
cate picking. . | 


Leg of Mutton. 


It is carved in the ſame manner, whether it 


be boiled or roaſted. Sometimes it is cut long 


ways; but the ordinary method is to cut it acroſs 


. 
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Cut the fleſhy parts in long ſlices, and the tail 
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in the thickeſt part, quite down to the bone, 
through the kernel of fat, called the Pope's eye, 

of which many people are fond. The juicy 
part is in the thick of the leg; but ſome pre- 
fer the drier part, (which they call veniſon, ) a- 
bout the ſhank or knuckle, tho' it is certainly 
the coarſeſt part of the joint. The meat about 
the cramp bone is reckoned a delicate morſel. 


Shoulder of Mutton. 


This joint is rich and full of gravy, and on 
that account is preferable to the leg; beſides, 
there are a variety of nice pieces in it. Begin 
to cut at the hollow part ſtraighFdown to the 
bone ; the gravy will then run from it, and the 
part will open wide enough to take many ſlices 
eaſily out of it. The beſt fat which is full of 
kernel, lies on the outer edge, and is cut in 
thin ſlices. Some excellent pieces may be ta- 
ken from both ſides of the ridge of the blade- 
bone; and on the underſide of the ſhoulder 
there are two parts very full of gravy, which 
many prefer to the upperſide. The parts a- 
bout the ſhank and knuckle are coarſe and dry, 
tho? liked by ſome people, 


Saddle of Mutton. 


This is ſometimes called a chine, and con- 
. fiſts of two loins of mutton together, the back. 
bone -running down the middle to the tail. 


an 


EE 


them divide -M 


fome bel 


* 11 is Teldom ſent to table whole, but cut 
body down the back, and garniſhes the diſh 


about, ſeparate the ſhoulders and legs from 
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in ſmall pieces at the Join which are about 
an inch apart. | 


Fard Duarter of Lamb, 


This joint 18 always roaſted 
the ſhoulder from the h 
range or lemon on 
with falt and join 
the griſtly parts 


» 


the ſame w 
thus be ſe 
ſhoulder 


Ther. 
end, and 
the heſt met | | 
in thick and clumſy} 


Roasted Pig. 


by the cook, who takes off the head, ſplits the 
with the chops and ears. Before it is helped 


the body. The moſt delicate parts are the 
neck, and ribs, but every part of a young pig 


eats well, | 
 Haunch 
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Firſt cut it acroſs down to the bone at ſome 
diſtarice from the knuckle; then from 

agfthat cut make another cut, as deep 
zugth way, ſo that the two 
tter T : after this, take as 
"EE you find occaſion 


long with red 


- 


herefore 


back and 
Who like it, 


Dot. 


part of it is eſteemed the beſt. 
” fiſh knife in the middle, over th 


fide cloſe to it. 
Soals. 


Cut them right through the middle, bone 
and all, 


| 4 Eels. 
The thickeſt part of them is moſt eſteemed. 


Cut them i in pieces quite through the bone. 
BILLS 


* 


er be cut too thick 
2d up with ſome 


one, and take off a neat piece on one | 


Pot 


Fi 
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BILLS OF FARE. 


Dinners of Five Dishes. 


_ Broth or Soup. 1 
Bread Pudding . | 
Potatoes. with Touts. Pickles, 
Roaſt of Beef. | 


Preſſed Piſh with 
Five ſmall Tarts. Oyſter Sauce. Five Cheeſe-cakes, 


Potatoe Pudding. 
Roaſt Mutton. 
Greens of wy” 8 Bacon Ham 
any kind. Roaſted Fowls. | OE allet. 


; | FARO Brown Soup. 
3 1 A Lobſſ er. A Minced Pie. 
0 any ind. Roaſted Hare. 


Stewed Breaſt of 
Beef, with Carrot 
and Turnip. 
Rice Pudding. Soup Stewed Apples. 
| Roaſted Ducks, | 


264 Bill. of Fare. 
Breaſt of Veal + 
Ragoo'd. 
- , Spinnage, Orange Pudding.  Sallad. 
+; | Roaſted Lamb. 


— — 


: Green Peaſe Soup. . ä 
Fiſh. Gibblet Pie. Scolloped Oyſters. 
; Roaſted Veal. 


Dinners of r Diebes. 


Tarts. = Soup. ws Cheeſe-cakes, 
Flumb-pudding. Ns 
Potatoes. _ Roaſt Beef. --- Pickles. - 
Salt Fiſh. Dreſſed Lamb's Head. Potatoes. 
Kidney- Baked Pudding. Stewed Cu- 
Beans. Loin of Mutton roaſted. cumbers, 
Dreſſed Cod's Head | 

' Potatoes, with Oyſter Sauce. Pudding. 

| : Beef Steak Pie. 4 
Cauliflower. Roaſt Fowls. Bacon Ham, 

Egg Sauce Freſh Fith. Potatoes. 

Soup. . 


Cold Tongue. Roaſted Pig. Spinnage. 
Dinners of Eight Derbe, 


Soup, removed 


Crimped wit lia dreſſed Scolloped | 
Haddocks. Calf's Head. Oyſters, 
_ *Diſh of Apple Pie. Bread- 


Maccaroni. Roafted Gooſe, _ Pudding. 


Bills of Fare. 2865 


Soup, removed with a 
Boiled Rice. Stewed round of A Curri- 


— 


Beef with Carrot ed Fowl. - 


and 'Turnip. 
Diſh of Tarts with | 
Maccaroni Pie, Crocant covers. Apple Loaf. 
Roaſt of Veal. 1 


Dinner of Nine Dishes. . 


Apple Pie. Hare Soup. Beef Steak Pie. 
Diſh of Jelly. 
Veal Olives. Trifle, Potted Pigeons, 

A Blamange. 


Roaſted Turkey. 


Dinner of Eleven Dishes, 


Tranſparent Soup, 
A Ragoo of Pal- removed with a 
lets and Kernels. Ragoo of Pigeons, 
Preſerved Cucumbers 
with a Crocant 
cover. 


Veal Olives, 


Cod's Sounds. Hen's Neſt, Salmond. 


Preſerved Oranges 
Marrow with a Cro- Preſerved Ap- 
TRY. cant. ple Tarts. 
A Saddle of Mutton. 
Dinner of Thirteen Diobes, 


Soup, removed with a 


Curried boiled Jigot of Mut- Boiled 
Rabbits. ton and Caper Sauce. Rice. 


Fowls Marinated. Pigeons in Jelly, Bacon Ham, 
Two Servers 

; E of Preſerves. n 

mange. Jenes or Apllabelbe I 

Cheeſe - cakes. Lobſter in Jelly. Tarts, 
3 Turkey, 


— Bills of Fare. 


Dinner of Fifteen Dishes. 


5 | Hare Soup removed | 
Fricaſſee of with a Boiled Turkey Veal 


Chickens. and Oyſter Sauce. Olives. 
Crimped Had- Diſh of | Scolloped 
docks. Small Tarts. Oyſters. 
Marrow paſty. Diſh of Jelly. Orange Pudding. 
Sweetbreads Almond Potted 

* _ ragooed. Cheeſe cakes. Pigeons. 
Mock Roaſt of Ragooed 
Turtle. Veniſon. Rabbit. 


Dinner of Seventeen Dishes. 


— 


Soup removed, 


Fowls ma- with a dreſs'd Pigeons 
rinated. Cod's head. diſguiſed. 
Cauliflower Maccaroni Pie. Piece of ba- 
boiled. Apples in Syrup. con ham. 
Floating Iſland, 

A Trifle. Bs Hens Neſt. Blamange. 
Potatoe Fritters. Preſerved Pears, Spinage Toaſts. 
Veal Flor- 1 Pork. 

—_ Cutlets. 
[5 A Roaſt of any kind. | 


See Dinner of Nineteen Dishes in the Table exclusive 
of removes. Z 


SUPPER 
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SUPPER; 
ALF's head in clear 
jelly, hot or cold in 

apes. 

Scotch collops dreſſed 
with a white ſauce and 
force meat bails. 

Veal olives. 

Breaſt of veal ragood, or 

cCollared, cut in ſlices, 

Fow!s, lobſter, and fiſlies 
in jelly. 

Haricot of mutton. 
Pigeons roafted, potted, 
broiled, or fricaſeed. 

Roaſted ducklings. 

Cold tongue and ſpinage. 

Dreſſed lamb's head. 

Haddocks, boiled, crimp- 
ed, or broiled. 

Sauſages fried with eggs 

Rodikins parboil'd and 
broiled with apples. 

Lambs rumps broiled. 

Turkey poult, or any kind 

of wild ſowl, hot or cold. 

Cuſtards, fritters, cheele- 
cakes or tarts. 

Blamange and jellies. 

Zyllabubs, and creams. 

Cold veal, fowl, or pi- 
geon Pies, 

Hung beef, brawn, ham, 
or Dutch beef. 

Beef, veal, mutton, pig, 
pork, or eel collar'd. 

Veniſon, beef, hare, pi- 


2 2 


DISHES. 


geons, eels, lampreys, 
trouts, &c. potted. 

Stew'd mutton, beef, pig, 
hare, pigeon, ducks, 
or wild fowl. 

Calf's heart ſtuffed and 
roaſted. 

Haſhed beef, mutton, * 
and lamb, with pickles. 

Minced meats of any 

kind. 

Sweet-breads and kid- 
neys. 

Ragoo of veal ſweet- 
breads. 

Tripe fry'd, boil'd or fri- 
caſeed. 

Eggs and bacon. 

Sallads of all ſorts. 

Beef ſteaks with oyſter, or 
gravy ſauce, and horſe 


raddiſh, or with ancho- 


vy or walnut pickle. 
Scotch collops. 
Veal cutlets. 
Mutton chops with 
pickles, or caper ſauce, 
Rabhiis roaſted or frica- 
feed. 
Buttered turnips. 
Potatoes ſcolloped or 
broiled. þ 
Artichokes. 
Anchovies with oil, ca- 
pers, cucumbers, or o- 
ther pickles, 
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Pickled, or red herrings, Cod and oyſter ſauce. 
oyſters, falmon, ſtur- Lobſters, crabs, prawns, 


geon, or lobſters. oyſters, or other fiſh 
Mackarel boil'd, fous'd, in ſeaſon. 
or broil'd. Lobſter fricaſee. 
— S 


ARTICLES IN SEASON | 


Every month of the Year. 


BUTCHER MEATS. 


Beef, mutton, and veal, are in ſeaſon all the 
year;—-- Houſe lamb, in January, February, March, 
November, and er :— Graſs lamb, in A- 
pril, May, June. July, Auguſt, September, and Oc- 
tober; Pork, in January, February, March, 
September, October, November, and December ; 
 ——— Buck-veniſon,, in June, Ju'y, Auguſt, and. 

September ; and doe-veniſon, in October and 
December, | 


| POULTRY. 

January. Hen turkeys, capons, puliets with, 
eggs, fov'ls, chickens, hares, wild fowl, tame rab- 
bits and pigeons. 

February. Turkeys and bullet with eggs, ca- 
pons, fowls, chickens, hares, wild fowl, (which in 
this month begin to decline,) tame and wild pi- 
geons, tame rabbits, green geeſe, young ducklings, 
and turkey ponits. 


March, 'The fame as the preceding month ; but | 


| in this, wild fowl is out of ſeaſon. 
April. Puliets, ſpring towls, chickens, pigeons, 


young, 


8 .,M+ 
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young wild rabbits, leverets, young geeſe ducklingsz 
and turkey poults. | | 

May. The ſame as laſt month. 

June. The ſame as laſt month. 

July. The ſame as laſt month, with the addi- 
tion of young partridges, pheaſants, and wild 
ducks, called flappers or moulters. TEN 

Auguſt. The ſame as laſt month. 

September, October, November, and December. In 
theſe months all forts of fowl, both wild and tame, 
are in ſeaſon ; wild fowl, eſpecially, are then in 
the higheſt perfection. | 


FISH. 


January, February, March, April. Haddocks, 
cod, ſoles, turbot, thoraback, ſkate, whitings, 
ſmelts, carp, tench, perch, eels, làmpreys, plaice, 
flounders, lobſters, crabs, cray filh, prawns, oyſters, 
| ſturgeon, and ſalmon. 

May, June, July, Auguſt. Turbot, mackarel, 
trout, carp, tench, pike, ſalmon, ſoles, herrings, 
ſmelts, eels, mullets, lobſters, cray- fiſh, and prawns. 

September, Oftnber, November. Salmon trout, 
ſmelts, carp, tench, doree, herbet, holobet. brills, 
gudgeons, pike, perch, lobſters, oyſters, muſſels, 
and cockles | 
December. Haddocks, cod, codlings, ſoles, carp, 


ſmelts, gurnets, ſturgeon, dorces, holobess, herbet, 


gudgeons, eels, oyilers, cockles, and muſſels. 


FRUITS AND EITCHEN STUFFS. 


January, February, March, April. Apples, 


pears, nuts, almonds, raiſins, grapes, Oranges.— 
Cabbage, ſavoys, coleworts, ſprouts, borecole, bro- 
oli, purple and white ſpinage, cardoons, parſnips, 
carrots, turnips, cellery endive, onions, potatoes, 


beets, 


, * 
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Us. 


bpeets, garlic, eſchalot, muſhrooms, burnet, parfley, 


thyme, ſavoury, roſemary, ſage, ſorrel, marigolds, 
lettuce, crefles, muſtard, rape, raddiſh, taragon, 
mint, chervil, ruſalem artichokes, clary, tanſy, 
cucumbers, aſparagus, and purſlane. 

May. June Strawberries, cherries and currants 
for tarts, gooſe berries, apriccts, apples, pears. —Cu- 
cumbers, peaſe, beans, kidney beans, afparagus, 
cabbages, cauliflowers, artichokes, carrots, turnips, 
potatoes, radiſhes, onions, lettuce, all kinds of ſal- 
lad. pot herbs, parſley, and purſlane, 

July, Auguſt. Pears, apples, cherries, ſtraw- 
berries, raſpberries, peaches, nectarines, plumbs, a- 
pricots, goolcberries, mejons.—Peaſe, beans, kidney 
beans, cabbage, cauliflower, cucumbers, muſhrooms, 
carrots, turnips, potatoes, raddiſhes, finochia, ſcor- 
zonera, ſalſafy, artichokes, cellery, endive, chervil, 
ſorrel, purſlane, parfley, all forts of ſallad and pot 
herbs. Og 
September, October. Plumbs, peaches, pears, 
apples, grapes, figs, walnuts, filberts, hazle nuts, 
medlars, quinces, lazaroles, melons. Peaſe, beans, 
kidney beans, cauliflower, cabbages, ſprouts, car- 
rots, turnips, parſnips, potatoes, artichokes, cucum- 
bers, muſhrooms, eſchalots, onions, leeks, garlic, 
 ſeorzonera, ſaifify, cardoons, endive, cellery, par- 
fley, lettuce, all ſorts of ſallad, and herbs, 
November, December, Pears, apples, bullace, 
cletnats, hazle nuts, walnuts, medlars, ſervices, 
grapes.—Cabbages, ſavoye, borecole, ſprouts, cole- 
wort, cauliflower, ſpinage, Jeruſalem artichokes, 
carrots, turnips, parinips, potatoes, ſalſafy, ſkirrets, 
{corzonera, onions leeks, eſchalot, rocombole, beet, 
chard beet, cardoons, parſley, cellery, creſſes, en- 
dive, chervil, lettuce, ſmall ſallad, all ſorts of herbs. 
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